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“AMERICAN” 
OPEN-TOP-CANS 


nish them to you plain or enameled. Our 
enameled, lock seamed open-top cans have 


Pu Can with the Lock Seam. We will tur- 


NO BURNED STREAK ON THE INSIDE 


Let us tell you why and quote you prices. 


AMERICAN CAN COMPANY 


NEW YORK BALTIMORE CHICAGO SAN'FRANCISCO 





THIS PAGE DEVOTEDTO MEMBERS OF 








National Canned Goods and . 


79) Dried Fruit Brokers’ Ass'n. 
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SECRETARY—J. L. FLANNERY, JR., CHICAGO, ILL, 








W. H. NICHOLLS é CO.) 


Canned Goods 
Brokers 


33-35 River St.———— CHICAGO 
é. K. ARMSBY CO. 


Wholesale... 
Brokerage and Commission 
*° Pacific Coast 
_ Prodacts | 
sett 42 River St., CHICAGO 





EDWARD P. SILLS 


Packers’ Agent and Broker in 
Canned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited 
Liberal Advances on Consignments. 


EMERSON & HALL 


OFFICES: 


CANNED GOODS 
OHA oe «=| DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


lly Cover all Jobbers in Nebraska and Minnesota. 





LUMAN R. WING é CO. 


WHOLESALE COMMISSION MERCHANTS IN 


Salimon, Canned Goods, 


Raisins, Dried Fruits, Etc. 
2-4 Wabash Avenue, Chicago 


SAM BAER & CO. 





Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Us. 
34 WABASH AVE., 


CHICAGO 





' 7. J. OBYRNE & CO. 


Brokerage Commission 





LOUIS M. PARK COMPANY 


Established 1896 


Canned Goods 
Path Brokers 


Note.—We cover all jobbing points tributary to 
these cities. No better equipped brokerage firm 


OFFICES 
Minneapolis 


in the west. 


WILLIAM DUGDALE 


CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 


301 Majestic Building 
INDIANAPOLIS, IND. 


¢ GETTYS & GILBERT, 
BROKERS AND 











Canned Goods and Dried Fratts|' COMMISSION MERCHANTS 





42 RIVER ST., CHICAGO 





AHRONS- SEIBERT CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Sole Agents Green Heart Extract | 


Pa “TABASCO SAUCE” 











GOODLETT é BOLLES 


GROCERY BROKERAGE 


Canned Geods, Dried Fruits 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 


E. C. SHRINER 6€ CO. | 


Manufacturers’ Agents and Brokers in 


Canned 000s and Cans 


BALTIMORE, MD. 











DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 


Correspond 


J. L. FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 


S. P. CALKINS & CO. 
MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 


FERD. C. WHEELER, Jr. 


805 Penn anlldios 
PITTSBURG, PA. 


Canned Goods and General Merchandise 
BROKER 


Personally cover all jobbers within a ra- 
dius of 100 miles of Pittsburg 














WM. M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Cerrespondence Solicited 
34 WABASH AVE. 2 CHICAGO 


CANNED Goops, DRIED FRuiTs, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce STt., ST. LOUIS, MO. 


‘GRIFFITH-DURNEY CO, 


| 
WHOLESALE 
GROCERY BROKERS, 


208 BATTERY ST. 
SAN FRANCISCO, CAL. 


C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN. 
ESTABLISHED 1698 


Canned Goods « Cans 


SRAKERS 











SEAVEY & FLARSHEIM 
Merchandise Brokers 


CANNED GOODS 


Kansas City, Mo. 
St. Louis, Mo. 
St. Joseph, Mo. 
Omaha, Neb. 
Wichita, Kans. 


Cover all jobbing centers 





adjacent to above cities 








THE CANNER AND DRIED FRUIT PACKER. 








Canned Uoods Brokers and Commission Houses 











THE - M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 
INDIANAPOLIS, IND., Majestic Bldg. CHICAGO, ILL., 53 River St. ST. LOUIS, MO., 605 Granite Bldg. 





——— 


E. I. ‘KIRKPATRICK & & C0. BAKER € MORGAN 


CANNED GOODS 


Wholesale Selling Agents 
BROKERS 


BROKERS 
NASHVILLE, TENN, 


ABERDEEN, - MARYLAND 


Twelve years experience in Selling to the j Our Specialties 
Jobbing Trade. 


Five years experience as General Manager CORN & TOMATOES 


of Canning Factory. 











JACOB ENOCH 


r & 
Yd Si 7 Lait 


ai) r Ke j: \AVE 
936 E. 168th St., New York City ) Sikes Pea 


Mdse, Broker an Mfrs, Representative 
Hawkins 


Universal Exhauster. 


The cans are received in single line automatically and 
carried by intercommunicating revolving discs. The 
steam is supplied by curved pipes which conform to 
the lines of travel of the cans. 


SPECIALTIES: 











SAUERKRAUT, DILL PICKLES 





This machine can be furnished any size and any 
capacity desired. 





Standard Capacity 
Si 3 Ib. Cans SIZE 


VINEGAR and CATSUP ‘ 45 per min. 5x11 ft. 
57 5x13 “ 
{ 6s 5x15 “ 
80 ys 5x17 F 
and all PICKLED PRODUCTS 91 5x19 





For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


Agent for German Kraut Cutting Machines 42 RIVER ST., CHICAGO. 


__ 




















THE CANNER AND DRIED FRUIT PACKER. 








COTTINGHAM 


—__—__—_——— SELLS 


CANNING MACHINERY OF ALL KINDS 





INCLUDING THE CELEBRATED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





Hominy! 


@ The packing of this article has proceeded thus 
far with but crude and home made apparatus for 
doing the work. The demand for this excellent 
article of food has, however, grown so rapidly 
that special machinery is now demanded for its 
manufacture. We are prepared to satisfy this 
demand with a line of simple, substantial and 
effective machines which at the same time does 
not call for a large expenditure in the equipment, 


HOMINY WASHING MACHINE 


@ This line consists of the following machines 
which cover each step in the process: 
Mixing Machine | 
Chitting or Hulling Machine 
Washing Machine 
Boiling Out Kettles 


@The above machines are so designed as to. 


make the work continuous and systematic. 

q@ After treatment by the above machines the corn 
is ready for the can and for the remainder of the 
process, such as filling, capping ahd sterilizing, 
our well-known line of Plummer, Hawkins and 
Sprague apparatus can be adapted to these oper 
ations. We are prepared to furnish all formulas 
and instructions necessary for properly preparing 
this article to all purchasers of the machinery. 
@ We invite the correspondence of all interested. 


Sprague Canning Machinery Co, 


42 RIVER STREET 
CHICAGO 











: SURPRVAERSE Ss Seep 





THE CANNER AND DRIED FRUIT PACKER. 5 
|) WE BUY THE CHISHOLM-SCOTT Co. 
PEA HULLING MACHINERY 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, anv STREATOR, ILL. 




















| Baltimore Headquarterc 


at office of the 
SINCLAIR-SCOTT CO., 


Wells and Patapsco Sts., 
Rear of 1800 Light St. 





SUSPENSION BRIDGE, 


Works: | 
LAST WASTE Niagara Falls, | 
N. ¥. 





ANY SIZE OR 
SHAPE A A 


WRITE TOUS 























GENERAL BUSINESS 
Charles S. Trench & Co. CORRESPONDENCE 
































[ ed ty AND ADDRESS US 
DS | Cadiz, Ohio 
| 81 FULTON STREET :: NEW YORK 
“a 4 








|_| RAYMOND LEAD COMPANY TOMATO 
LAKE AND CLINTON STREETS Ganning Machinery 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
ie Canners’ Use 


EE ST 











BAKER'S eaaoonereee seseen 
We manufacture a Full Line of Tomato 





Pig and Bar Lead and Tin ag ey Ae oe 
| Unequaled Facilities for Manufacturin 
a Valery Superior Quality of i SPRAGUE CANNING MACHINERY CO. 


Daniel G. Trench & Go., General Agents, 


Write for Prices, Stating Composition and Quantity Wanted GHIGAGO, : : : :  JLLINOIS 
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Tomato Canning Machinery 


The Jersey Queen 
TOMATO FILLER 


We manufacture a full line of Tomato Canning Machinery, 
including the above well known machine. Send for circulars. 


SPRAGUE CANNING MACHINERY C0, 


DANIEL G. TRENCH é CO., General Agents, CHICAGO, ILL. 











TOMATO 
CANNING MACHINERY 


THE TRIUMPH SCALDER 


We manufacture a full line of Tomato Canning 
Machinery, including the above well known 
machine. Send for circulars. 


Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., General Agents 
CHICAGO, ILL. 

















Double Chain Floater 


This Machine is the very latest design of Chain Floater, and will float the tops and bottoms of 130 3-ib. Cans per minute. 
It is a Complete Machine in every respect, having aciding and cooling belt devices attached, and has proven to 
be a great solder saver. It is made either with or without a coal furnace. 


SEND FOR FREE CATALOGUE 


Slaysman G&G Co., 


Factory: 125-127 E. Falls Ave. 
BALTIMORE. . ° ° ° ° 


Office and Salesroom: 200 W. Falls Ave. 
MARYLAND 
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READ WHAT ONE USER SAYS: 


THE IRWIN PACKING & CANNING CO. 
PACKERS OF 
FRUITS AND VEGETABLES 


Sulphur Springs, Texas, May 29,’07 


THE MARLOU CHEMICAL WORKS 
Jersey City, N. J. 


Gentlemen: 
Please find enclosed our 


check for $36.84, covering shipment of March 28—one Barrel Standard 


Soldering Flux. 


We are now using the Flux and it gives entire satisfaction—in fact 
we like it better than any we. have ever used in our 25 years in the 


canning business. 


Yours truly, 


THE IRWIN PACKING ©, CANNING CO. 


W. J. IRWIN, General Manager. 


The Marlou Chemical Works, Jersey City, N. J. 


THE BULLOCK-WAIT GCO., Aat S. 0. RANDALL, Agt J. E. LASTRAPES, Agt 
86 Lake Street, Chicago Marine Bank Bidg., Baltimore 524 Gravier St., New Orleans 

















the A Ut -~ 
‘Tipper 





Attaches to the Hawkins Capper. Hun- 

dreds in successful operation on all 
classes of goods. Perfeetly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 24% and 3 Ib. cans. 











FULLY GUARANTEED 


Ss 


ORDER EARLY. 


We have to refuse late orders 
every year 


s 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 
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Corn Canning Machinery 


- 


THE ULERY M. & $. SELF CLEANING CORN SILKER 


Makes a great improvement in removal of Silk as compared 
with all other machines—and is in use in nearly 
all the large factories. 





The Celebrated MERRELL-SOULE CORN COOKER FILLER 


We manufacture a full line of Corn Machinery including 
the well known Model M. Sprague Cutters. ~ 
Send for detail descriptions. 


Sprague Canning Machinery Company 


DANIEL 6. TRENCH & CO., General Agents, CHICAGO, ILL. 








sy 
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THE EMPIRE CLOCK—Automatic Process Alarm 
HOW IT WORKS 


The outer frame with plug holes is stationary. The inner 
dial marked with numbers indicating minutes revolves. 

The hand or pointer is attached to the inner dial and 
revolves with the inner dial (relative position of hand to 
number on dial always remains the same.) 


HOW ‘TO WORK IT 


Number each of your process kettles and see that you have 
a similarly numbered plug for each kettle. 

Place a plug (with number on it corresponding with number 
on a process kettle which is ready to be timed) in the hole on 
outer frame which happens to be ~pposite the figure on inner 
dial, which indicates the number o7 minutes you wish to cook. 

The pointer or hand attached to and travelling with the 
inner dial will reach that plug and set off alarm (electric con- 
nection to gong) in the number of minutes corresponding with 
the number on the inner dial which was opposite that plug 
when it was first inserted. 

Unload kettle which bears same number as the plug—re- 
move plug. ° 


Any ordinary number of kettles may be timed with one 
clock. 

Forget that hands of a clock travel past numbers on a dial— 
The hand of this clock does not. 

Remember that the hand of this clock will always pass a 
point marked on the outer frame opposite a given number on 
the dial in the number of minutes indicated on the dial opposite 
that point, when the point is marked, and you will see that this 
clock is always ready and no figuring necessary, except to put 
in plugs opposite figures which indicate length of process. 





For further particulars address 


SPRAGUE CANNING MACHINERY COMPANY 


DANIEL G. TRENCH @& &@, General Agents 
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Power Transmitting, Elevating and 
Conveying Machinery 


Belt Conveyors 
for all purposes, 
Barrel Elevators, 


Rope Transmission 
Appliances, 

Chain Belting, 

Sprocket Wheels, 

Friction Clutches, 

Shafting, Pulleys, Gearing. 


NEW BUCKLIN 
PEA FILLER AND BRINER 


Webster M’f’g. Co., 


1075 1097 West Fifteenth St., CHICAGO 


Package Carriers, 
Spiral Conveyors, 
Elevator Buckets. 














MANUFACTURED BY 


The Sinclair- Scott Company 
Manufacturers of Canning House Machinery 
BALTIMORE, MD. 


MANUFACTURERS OF THE STRICTLY HIGH GRADE 
NICKEL STEEL “MARYI-AND” AUTOMOBILE 
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ce es: ii ell dee 
THE PLUMMER PEA FILLER 
Fills ALL grades equally well— works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 


Guaranteed superior to all other machines used 
for same purpose. 


THE PLUMMER PEA BLANCHER 


is the only triple bath Stancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
ef BLANCHING PEAS 


This machine is different in principle and construction from 
other machines, made to imitate it, in general outer appearance. 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is important—Read des- 
cription carefully and don't let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it cannot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
willdo. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH 6G CO., General Agents 
CHICAGO, ILL. 
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BARGAINS 


Crosby Lock Seamer, equipped for No. 2 and No. 3 
standard cans. 

Crosby Header for No. 2 standard cans. 

Crosby Rotary Crimper for No. 2 and No. 3 cans. 

Crosby Rotary Crimper for No. 2 and Gallon cans. 

Utica Industrial Co. Header for No. 2 and No. 3 cans, 

McDonald Testers for sizes up to gallons. 

Ayars Automatic Tester for No. 2 and No. 3 cans. 

Bliss No. 3 Press for gangs of dies. 

Rotary Resin Pulverizer. 

Fay & Scott End Soldering Machine. 

Sprague Corn Cutters, 1893 model. 

M. S. Corn Silkers. 

Conant double filler corn Cookers. 

Burnham double filler corn Cooker. 

Huntley No. 6 Pea Grader. 

Stevens foot power Tomato Filler. 

Lockwood Carburetor. 

12-H. P. Horizontal Engine. 

1000 reams 10xi4 Tissue Wrappers. 

350 reams 12x16 Tissue Wrappers. 

2 Knapp No. 2 Labeling Machines. 

1 Model M. Sprague Corn Cutter. 

1 Single Burnham Corn Cooker. 

2 Huntley Monitor Bean Graders. 

2 Monitor Bean Cutters. 
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'/ The Dodge \ 
/Metallic Cap‘ 
NINE REASONS 


forthe use of this “Hermetic Seal,”’ the simplest 
and handsomest and safest ever made. 
Three Reasons for Packers:—1. It saves time 
and labor, which are money—big money in the busy 
season. 2. It saves the losses by breakage and spoiled 
goods—which are more money. 3. Its fine appearance 
increases the selling value of products. It gives the high 
grade look, even to a low-price package. 

Three Reasons for Dealers:—1. It does not leak. There 
are no wasted goods and no dissatisfied customers. 2. It does > 
not rust. The packages are always clean, bright and inviting. © § 

= 3. Customers buy with their eyes as well as with their appe- & 
tites. They like a neat, artistic package. Sa 

Three Reasons for Consumers:—1. It is quickly and © 
easily removed by the fingers—no prying or gouging with a 
knife or fork. 2. It avoids all cutting of hands and breaking of 
glass and soiling of tables and clothes. 3. After removal, the fy 
Cap is used for perfect covering. j 

No. 53 Cap comes assembled. The Dodge Capping Machine 
is a marvel of simplicity and accurate work. 


THE DODGE METALLIC CAP COMPANY, Montclair, N. J. 
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ALL OF ABOVE IN FIRST CLASS CONDITION 
PRICES AND TERMS ON APPLICATION 


S. F. SHERMAN, Utica, N. Y. 
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THE BLAKESLEE 











si POPE 
mx “Simplicity | ‘Clean and Bright” 
| Can Righting Tin Plates 


4 
Machine Are manufactured in the most modern 
and completely equipped mill in the 


country. 








‘ 





is 


per 








FOR USE WITH ALL || I Concentrating our efforts upon the 

manufacture of canning tin plates, it 
FILLING MACHINES | | is reasonable to believe that we succeed in 
making the best. 


runway at the rate of over 100 per minute, no matter | | her you make or buy your cans, 
whether their open ends are turned in one direction | | you will find them satisfactory if our 
or not, turn them right end up and deliver them all day plates are used in the making. 
to the can filler without making a mistake or becoming 
weary. It will do away with labor of one individual and 
will — — — its cost rf one season. It will save 
wear and tear on the nerves of your Superintendent and 
make things go more smoothly abou) your factory. It POPE TIN PLATE COMPANY 


has been thoroughly tested by a season of regular use. 
PITTSBURGH, PA. 


WRITE US FOR REASONS 


HIS littl i i i : 
T ittle machine will take rolling cans from a q Whet 


FOR FURTHER PARTICULARS ADDRESS 
Sprague Canning Machinery C0,, acents, Chicago 





























THE CANNER AND DRIED FRUIT PACKER. 





Sanitary Pea Conveyor 

















We have designed what we consider a very excellent Sanitary Pea Conveyor, 
ot which above illustration shows the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.) ; 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact ‘of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, 
42 River Street, Chicago. 
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PACKERS’ CANS 


FOR 


PEAS—BEANS 
CORN 


———<—< 








Order early and make sure 
of getting them on time. 








American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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with which is incorporated TRENCH’S CANNERS’ INDEX 




















PUBLISHED EVERY T AY BY 





THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, On€ year... 2.2... cece ceccec cess cess cc eee 83.00 
ee NE, CD DO ands dndn.nstessccccowprceabac cacbtnslcvtseinss ether 5.00 

® Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House ‘= Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENGE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Frutt 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-SLASS MATTER 
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Isn't it straining the. point a little to speak of the 
two Wisconsin pea canning companies which were 
sold recently to the new Wisconsin Pea  Canners’ 


Company as having “gone into the trust’? 


+ * * 


The Food Inspection Board’s recent decision legit- 
imizing, temporarily, the use of benzoate in food prod- 
ucts, was received with varying emotions. The few 
who contend that the use of benzoate in catsup is not 
a necessity wouldn’t have cared if it had been barred 
without further ado, while those that claim inability 
to get along without benzoate breathed a sigh of re- 
lief that was both gigantic and genuine. 


California cured fruit interests don’t like the recent 
ruling of the Food Inspection Board regarding the 
use of surplus on such of the dried fruits as are cus- 
tomarily given the sulphur treatment. The ruling is 
objected to because the cured, fruit people claim that 
the use of sulphur is necessary, also because the ac+ 
tion of the officials was considered as hasty, inas+ 
much as they had been requested to delay action pend- 
ing investigation, and for the reason that this is an 
inopportune time of year to put a ruling relating to 
processing or method of curing, also labeling, into 
effect. It seems that the complaint of the California 
cured fruit men is well grounded. 

$6 = 


A good volume of summer trade is reported by 
the mercantile agencies. Dun’s review says: “En- 
couraging reports are received from leading commer- 
cial centers, the volume of business being exception- 
ally heavy for the season, and stocks are depleted by 
the usual clearance sales, providing more prompt pay- 
ments and greater confidence in the future. Buyers 
are numerous in the large cities preparing for an 
active fall trade, now that the agricultural outlook is 
less uncertain.” Bradstreet’s weekly survey of com- 
mercial condition says: “Weather conditions still 
favor seasonable trade and crops, and there is no 
more than ordinarily quiet noted in -wholesale lines as 
a result of mid-summer conditions and the reign of 
the vacation season. Retail trade especially is turn- 
ing out better than anticipated, and clearance sales 
are freely patronized, indicating that the buying 
power of the country is maintained at a high level.” 

x * 

Mr. Doolittle of the appraiser’s office of the city of 
New York was reported as stating in the course of 
an exceedingly interesting address he delivered at the 
convention of chiefs of food departments at the 
Jamestqwn Exposition last week that there were im- 
ported into this country last year over a million cases 
of tomatoes, an equal number of tomato paste, and 
as many more of other canned vegetables. In ordet 
that American vegetable canners, many of whom no 
doubt have been startled at the size of the figures 
given by Mr. Doolittle, gain no false idea of the ex- 
tent of our imports of canned tomatoes and other 
canned vegetables, we desire to express the opinion 
that Mr. Doolittle was mistakerr as to the quantities 
of canned tomatoes, etc., that are imported yearly 
into the United States. This. counry doesn’t buy an- 
nually over three millions of cases of foreign canned 
vegetables, as indicated by his figures. What he must 
have intended to say was cans instead of cases. Our 
packers are not letting something like 12 per cent of 
the entire canned, vegetable business of the United 
States get away from them. 
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CONTINENTAL CAN COMPANY 


FAOTORIES: 


CHICAGO 
SYRACUSE 
BALTIMORE 


©. A. SUYDAM, Saxrus Acure 


TO THE CANNING TRADE: 








During the rush of the season you want shipments, 
not promises. Those who have contracts placed with 
us have only to indicate their necessities and we will 
give them the best of service at all times. 


We very cordially invite those who have purchased 
elsewhere to give us a trial shipment in the rush season 
and let us demonstrate to them how we handle “hurry 
up” orders. 


Our three factories, one each at Chicago, Baltimore 
and Syracuse, make our capacity large and flexible and 
we are able to take care of all orders in the best possible 
manner. 


Awaiting your commands, we are. 


Yours very truly, 


CONTINENTAL CAN COMPANY. 


THOMAS G. CRANWELL, President. 
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Use of Coloring and Preservative. 


NE of the very interesting addresses at the 
convention of food officials and experts (not 
every official is an expert) last week was that 
of Mr. Doolittle, chief of the government’s 
food laboratory at New York, who talked on the 
effect of the restrictions upon importing adulterated 
and misbranded goods, paying attention to coloring 
matters and preservatives. It is Mr. Doolittle’s opin- 
jon that preservatives and colorings are used to con- 
ceal inferiority and that they “put a premium on filth.” 

Sometimes coloring conceals inferiority and is used 
for that purpose; and the use of a preservative may 
sometimes enable a manufacturer to “put up” an arti- 
cle which otherwise would not “keep”; but artificial 
coloring is not always used to conceal the true qual- 
ity or condition of food products, nor is the fact that 
preservative has been added always a sure sign that 
the goods are unclean or unfit. 

Confining this discussion to the consideration of 
canned goods and condiments, red coloring was used 
in tomatoes to conceal unripeness or some other fault 


pA 
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or inferiority, but corn wasn’t bleached with any such 
idea, nor was sulphate of copper ever added to peas 
to hide a poor grade of raw stock. It is possible to 
make use of coloring matter, considering, for the pur- 
pose of argument, bleach to be coloring, to improve 
the appearance of a product without intending at all 
to conceal inferiority at the same time. The bleaching 
of canned corn and the greening of peas were in- 
stances of this, although American packers have not 
practiced greening. The corn that was bleached was 
just as good material as that packed unbleached, and 
the same is true concerning the peas that are treated 
with sulphate of copper. 

We are pleased to be assured, however, that the 
placing of chemical preservatives and colorings under 
the ban has resuited in improving the average quality 
ot the manufactured foods imported, and without 
vecessitating “the discontinuance of the shipment of 
any product to this country.” This is an indication 
that business interests have not suffered to an appre- 
ciable extent on account of restricting the use of 
adulterants. 


Restricting the Guaranty. 


GREAT stir has been created by the ruling of 
the Food Inspection Board, denying the use 
meeed of the serial number guaranty in the case of 
EE fool products manufactured with or contain- 
ing preservative. The ruling permits benzoate of soda 
to be used in the present season’s pack of, for in- 
stance, catsup, but catsup containing preservative is 
barred from the benefits of the guaranty. 

There lias this last week been considerable specu- 
lation as to the reason for making this restrictive rul- 
ing and alse some question as to its legality. A guess 
at the whyfere of the matter is that the action was 
taken on cccount oi the “popular misapprehension” 
that Uncle Sam instead of the manufacturer is the 
guarantor of purity, etc., of factory food products: 
and if thi- was not the reason we in common with 
many others are at a loss to see the necessity for 
denying producers of certain condimental and other 
foods the use of the serial guaranty. A person who 
like ourselves is in the dark is Mr. Wm. C. Breed, 
general counsel for the National Wholesale Grocers’ 
Association. Mr. Breed says he is unable to discover 
“just what necessity there was for depriving manu- 
facturers of the use of the serial number which the 
government has already permitted them to use and 
which the-consumers have come to regard as essential 
under the law. That guarantee in no wise places 
the government in the position of a guarantor but 
merely designates the party responsible for the purity 
of the goods. It is merely the manufacturer’s state- 
ment that at the time the goods were packed he had 
conformed in all particulars to the law and guaran- 
tees the buyer from prosecution in case the goods are 
not properly packed. It would seem to me that the 
serial number is more essential than ever. In the 
main, however, I regard the decision as fair to all 
interests.” 

_ One of those who question the legality of the rul- 
ing opines that the Department exceeds its powers 
when it says to manufacturers, “You must not guar- 
antee your goods when they contain benzoate of 
soda,” because he believes (and he is a lawyer) that 


the manufacturers can do precisely as they like—they 
have the right, in other words, to guarantee anything 
they please, if they accept responsibility for their ac- 
tion. He says: 

“The substances under discussion are either legal 
or illegal. There is no middle class; they must be 
lawful or unlawful. If they are unlawful they must 
not be used, and the Department has no right to per- 
mit their use. If they are lawful * * * then the 
Department has the right to restrict their use in this 
or any other way, and foods containing them may 
be guaranteed to comply with the law, because they 
do comply with the law.” The serial number not 
only indicates that the producer accepts responsibility 
for his goods, but that is, as we understand it, the ob- 
ject of its use. ; 

Discussion regarding the Board’s ruling continues; 
the test of the courts will no doubt be applied, and 
speedily, to determine whether the Board went be- 
yond its authority when the ruling was promulgated. 


OBITUARY, 


JOHN A. TOLMAN. 

John A. Tolman, sixty-nine years old, president of 
the John A. Tolman Company, the well known Chi- 
cago grocery jobbing house, died on Thursday, July 
18, in a sanitarium at Lake Geneva, Wis. Mr. Tol- 
man was taken ill with pneumonia in January last and 
never recovered his health. He came to Chicago in 
1872. The deceased merchant was married twice, 
first to Miss Sarah Gordon, Mariville, Me., and later 
to Miss Nellie M. Joy, of Ellsworth, Me. He had 
no children, but his wife survives him. The funeral 
was held last Sunday, with the burial in Oakwoods 
cemetery. 


R. H. GRINSTEAD & COMPANY 


eat Brokee in ~=GANNED GOODS AND DRIED FRUITS 
LOUISVILLE, KENTUCKY 
CORRESPONDENCE SOLICITED FROM BUYERS AND SELLERS 
Referen 


ces—Union National Bank. All Jobbers in Louiaville 
Members of the National Canned Goods and Dried Fruit Brokers’ Association. 
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PACKERS’ CANS 





The National Pure Food Law Says: 


Tin containers must be outside soldered. 
We are prepared to furnish the trade with Cans 


that are entirely outside soldered. 
Cans that have no solder on the inside of seam. 


Cans that are made of non-acid flux. 

Cans that are clean both inside and outside. 

Give us a trial order and we will convince you 
that Wheeling Cans are as near perfect as it is pos- 
sible to make them. 











WILLIAM DUGDALE, Sales Agent Wheeling Can Company, 


FOR INDIANA AND KENTUCKY 
301 MAJESTIC BUILDING, INDIANAPOLIS, IND Oliver J. Johnson, President 
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There is complaint of too much rain in Illinois. 
The ground, according to packers’ statements, has 
been so wet of late that the farmers have been un- 
able to get into the fields, and cultivation of the crop 
has been impossible on that account. An Illinois corn 


packer who was in Chicago this week says that the 


third cultivation of sweet corn fields in his section 
(central) of the state has not yet commenced and 
that it will be two weeks later than usual. This cul- 
tivation is absolutely necessary to the making of a 
crop. 

The report of the weather bureau for the week end- 
ing July 22, 1907 is, “Thunderstorms, attended by 
heavy rainfall, and destructive, prostrating winds, 
were reported in all sections. The average sunshine 
for the state was about sixty-two per cent of the 
possible. The excessive rainfall, high moisture con- 
tent of the atmosphere, and high temperatures, pro- 
duced conditions quite unfavorable for the season.” 

Ohio packers also are complaining of excessive 
precipitation and consequent inability to get onto the 
ground to cultivate. The fact that Ohio packers have 
been in the market for corn shows that they are 
doubtful concerning what the future will bring forth. 

In Indiana a great deal of the sweet corn acreage 
has had to be replanted two or three times and now 
looks uneven. Weather for two or three weeks past 
has been favorable to corn and tomatoes in Indiana, 
but tomatoes will be fully two weeks later than last 
year, even with favorable weather from now on, and 
similar conditions exist over nearly the entire coun- 
try. Instead of the backwardness of crops, due to the 
late start, being largely overcome, corn is not as far 
advanced as usual at this time of the year, and toma- 
toes average two weeks behindhand in practically 
every canning state. Crop reports in this week’s 
CANNER illuminate the condition of the tomato crop 
in a number of very important sections. 

Our Baltimore reports this week say that the feel- 
ing on tomatoes continues easy. There. is also indi- 
cated an increase of offerings of both old and new 
packing. We quote the following from“a report sent 
out from Baltimore received by us the first of the 
week: “The favorable weather for the crop during 
the past four weeks has greatly relieved the situation 
and whatever uncertainty existed previous to that 
time concerning the outlook has almost disappeared, 


but it may be well to keep in mind the fact that the 
tomato crop is not yet harvested. During the week 
just ended the demand was almost wholly for spot 
tomatoes, the buying of futures being very light. It 
may prove to be good policy to anticipate your wants 
for the fall and winter should the reaction carry the 
prices below the lowest price quoted to-day.” 

Another authority at Baltimore in commenting on 
tomatoes makes the observation that business is large 
enough to indicate very healthy conditions in the spot 
market, while there is naturally no disposition to buy 
tomatoes to carry over into the new season. It is not 
every year that packers in the tomato game hear such 
comments as this, made by Strasbaugh, Silver & Co., 
at Aberdeen, Md., on the size of the supply of old 
goods: “Holders seem confident that the next few 
weeks will empty all warchouses and that September 
1st will record the exit of all previous packs. Clean 
decks and fresh new goods will then be in order and 
thereafter goods all packed entirely in accordance with 
the pure food law will have a tendency to make more 
keen the consumer’s appetite than has heretofore been 
experienced.” 


Tomatoes 


Spot tomatoes, the supply of which will not be 
added to this year materially, or enough to make very 
much difference until a couple of weeks later than 
the usual date were offered at $1.00 Chicago. 
The present supply is about as small for this time of 
year as anybody can remember. Despite the lateness 
of the season and the fact that the average date of the 
start of packing will at best be at least ten days to two 
weeks later than ordinarily, we have heard of business 
in 1907 pack tomatoes, western standard 3s, at 85c fac- 
tory, but this is a lower figure than others will accept, 
We hear an Ohio quotation of 8714, factory. 

New York advices are to the effect that the weak: 
ness usually evidenced. in the spot market at this time 
of year is lacking. Advices received the first of this 
week noted that some old “Syndicate” goods were 
offered Saturday at 95c per doz., f. o. b. New York, 
Futures have been quiet in that market, according to 
our advices. Futures have been dull at Baltimore, 
with the feeling, however, holding steady to firm, 
No. 3 standards quoted at 85c, No. 2 standards, 67%c, 
Spot standards are generally quoted f. o. b. Baltimore 
at g5c per doz. 
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‘Solvay’ Calcium Chloride 


SPECIALLY PREPARED FOR THE ———————— 


Continuous Calcium Process of Canning 
Neutral - Does Not Blacken the Cans 
Non-Corrosive - Does Not Open the Seams 
Composition and Boiling Point Guaranteed 
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Corn— 

We are unable to learn of any corn of western pack- 
ing offered for future delivery under 60c per doz., 
f. o. b. factory. We hear 6oc factory quoted on Mich- 
igan, Indiana, Minnesota and Wisconsin standard, 
2¥%c a dozen higher for Illinois packing. Packers’ 
ideas are pretty strong, knowing more about the con- 
dition of the crop than the wholesalers know. Spot 
western standard corn is generally held at 60c per 
doz., factory. Corn, spot, is reported quiet in New 
York, the market holding firm, due to light offerings 
of really desirable quality. Reports on the New York 
market indicate that packers were rather indifferent 
about selling futures, and this is attributed to the 
uncertain outlook for the sweet corn crop. 

Peas— 

There is a very firm tone to the market on peas. 
Considerable interest was created by the announce- 
ment some days since of a large Indiana packer, who 
advised the trade of his inability to make even mini- 
mum deliveries of early Junes and Marrowfat peas 
sold for future. His proposition was that customers 
with whom he had contracted for. those grades should 
accept sifteds and extra sifteds, to make up a portion 
of the shortage, and cash for the balance. There are 
rumors of some packs of Wisconsin early Junes turn- 
ing out disappointingly as to quality. Reports on the 
New York market indicate that packers were not 
pressing for business on standard and finer qualities 
of peas. One report stated that seconds have not been 
urged for sale by packers. Baltimore advices indicate 
a fair amount of business there on peas, particularly 
cheap seconds and standards, though no change in the 
market. One advice states that seconds and standard 


Junes are moving steadily and that a number of Bal- 
timore packers are virtually cleaned up now. Condi- 
tions in the pea market as seen at Baltimore are de 
scribed as “good and healthy,” as thére was no stock 
of old peas carried over. 

Fruits— 

While the opening prices on this season’s pack of 
California canned fruits by the Fruit Canners’ asso- 
ciation were considered high, the quotations an- 
nounced by all the principal coast packers averaged 
up to about the same, and we understand that con- 
firmations of orders taken subject to approval of 
prices have been satisfactory to sellers. As we stated 
last week, some of the buyers indulged in a more or 
less natural desire to “kick,” yet in the end very gen- 
erally approved purchases previously made. The as- 
sociation continues to quote under pro rata delivery 
contracts. 

Regarding 1907 future Michigan fruits, a large 
shortage is a certainty. It has been estimated that 
prospects are for not more than thirty per cent of a 
pack this season. As a general rule Michigan packers 
have not announced opening prices on the 1907 pack, 
yet we hear the following quotations. No. 2% stand- 
ard Michigan unpeeled yellow pie peaches, $1.10; No, 
10, $3.50; No. 2% standard Michigan peeled yellow 
peaches, water, $1.60; No, 2% standard Michigan 
peeled yellow peaches, 10-degree syrup, $1.75. These 
are all f. o. b. factory prices. We hear a price of 
$1.10 per doz., f. o. b. factory, quoted on No. 2% 
standard Michigan plums, light syrup. Plums will be 
very short in Michigan this season. Some other quo- 
tations on new pack Michigan fruits are: No. 10 
pitted red cherries, $10.00 per doz.; No. 10 strawber- 























NON-ACID 
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ries, water, $7.00; No. 2 preserved strawberries, 
$2.25 ; "ie 10 Michigan syrup strawberries, $10.00 
per doz.; No. 10 red raspberries, Cuthberts, $7.00; 
No. 10 fancy rhubard, $3.00, all packed in sanitary 
cans. The packers have been forced to pay extremely 
high prices for cherries. The raspberry crop has 
turned out short in the territory tributary to Balti- 
more. While it is true that a crop below normal was 
expected, the yield nevertheless turns out much smaller 
than was anticipated. Blackberries are now coming 
in at Baltimore and the market is stronger and ad- 
vancing, caused by the stiff advance in fresh black- 
berries for packing. At the time our last advice was 
received the market for blackberries was 65c per doz., 
with very light offerings. There has been during the 
week an active inquiry for new packing peaches, but 
Baltimore packers have so far refrained from naming 
prices. The delay is occasioned by the uncertainty 
regarding the crop and prices may not be made until 
the season is well under way. 


Apples— 

The market on gallon apples is very strong here. 
Michigan gallons are quoted, f. o. b. factory, at $2.40. 
Other pack have sold $2.30 and $2.35 delivered. Spot 
Michigan standard No. 10 apples are quoted at $2.65 
Chicago; New York standard tos, $2.75 here. Re- 
ports from New York State indicate that few, if any, 
packers are quoting future No. 10 apples. 

Sweet Potatoes— 

Old pack canned sweet potatoes seem about cleaned 
up in the country. If not actually cleaned up they 
are at least difficult to obtain and have been quoted 
at Baltimore for the last few days at $1.00 per doz. 
for spots, No. 3, while futures have been offered at 
8oc Peninsula factory. 

Sardinues-- 

Sardines are firm within the quoted range, but at 
the moment the market is devoid of features. Holders 
do not appear anxious to sell and buyers are about 
equally as indifferent. Some slight accumulation of 
stock is possible under such conditions. 

Salmon— 

The consumptive demand . for canned salmon is 
active, as reported by grocery jobbers, and prices on 
all grades are firm here in Chicago. It is repeating 
an old story to say that spot red Alaska is scarce 
and very firm. The grocery jobbing trade are wait- 
ing with considerable interest the prices on thé. 1907 

pack of red Alaska salmon. Reports from Columbia 
River and Puget Sound are that the run of fish con- 
tinues light. 





| PICKLES AND KRAUT. 








The interest in pickles is centered very largely in 
the crop situation, which is crisply described in these 
words by a well known authority: “The crop will be 
light because the acres not planted will not produce 


”? 


anything.” The acreage is below normal this season, 
while at the same time there will be a big consump- 
tion during the ensuing year. There are very few 
sellers of pickles now. Reports vary considerably, 
although it is seen from scattered advices covering a 
wide territory that the weather has improved and that 
it is now very favorable, although the crop is gen- 
erally reported as late. We are hearing some un- 
favorable reports, however, from Illinois of damage 
by rain and bugs. Indiana and Iowa have had a good 
deal of rain of late, too, but not many discouraging 
reports have been received from those states this 
week. Bug damage is reported done in Michigan, 
where the vines appear to be looking very well except 
for this pest. In Minnesota conditions have im- 
proved. Recent storms in Wisconsin damaged con- 
siderable acreage, and at least some of that planted 
will be cut down by failure of growers to replant the 
crop destroyed by bugs. At the same time, fair pros- 
pects are reported from quite a few points. The crop 
is late in New Jersey and New York State, with some 
reports of bug damage in the latter. 





% | CANNERS’ SUPPLIES | % 


Cans— 

Prices quoted on packers’ cans for season delivery 
by the leading manufacturers remain without change. 
Previously quoted figures are again printed below: 

The American Can Co. quotes for delivery during 
the packing season of 1907: 

















Per, 1,000. 
Standard No. 
Standard No. 
Standard No. 
Standard No. 


I cans 13% inch opening 
2 cans 13% inch opening 
2 cans 21-16 inch opening 
2% cans 21-16 inch opening 
Standard No, 3 cans 21-16 inch opening 
Standard No. to cans 2% inch opening 

The Wheeling Can Co. quotes for delivery during the pack- 
ing season of 1907: 

Per M. 


The Continental Can Co. quotes the following prices 
delivery from March to September: 


No. 

No. 

No. 

No. 

No. 46.00 
Standard openings, usual difference (50c) per thousand, for 
each larger size opening. 
Solder hemmed caps: 


13g inch opening 
21-16 inch opening 
27-16 inch opening 
The Sanitary Can Co. have made prices on cans for 1907 
as follows: 
Per M. 


Plain. Enamel. 








CENTRAL BROKERAGE COMPANY 


ROOM 1010, 105 HUDSON ST., NEW YORK CITY 


MASONIC TEMPLE, CHICAGO 


MERCHANDISE BROKERS 


LIBERAL ADVANCES ON CONSIGNMENTS 
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No. . 20.00 

No. 2! 5 25.00 

No. 4%-inch 26.50 

; 5-inch 27.00 

No. 3, 5% -inch Pet ae 

No. 47.5 57.50 
The Virginia Can Co., Buchanan, Va., quotes for season 

delivery as follows: 
Per M. 


No. 2 cans, 2 1-6 opening 
No. 3 cans, 21-16 opening 
Pig Tin—- 

The early part of the week showed a steady de- 
cline in price, it having gone as low as $40.50. Later, 
however, a reaction set in, said to be due to foreign 
manipulation, and prices are now as follows, f. o. b. 
New York, with demand light. 

July. 


Spot. 
. $41.00 $40.65 
41.00 


41.20 


August. 
5 to 10-ton lots. $40.30 
I to 5-ton lots. Per 


Tin Plate— 

No change in this market. Rumors of accumulat- 
ing stocks of plates don’t seem to be borne out by 
careful investigation. 

Prices, f. o. b. mill, are as follows: 

BESSEMER STEEL COKES. 
20 (107 lbs.) 
20 (100 lbs.) 

14 by 20 (95 lbs.) 

14 by 20 (90 Ibs.) 
Usual differentials for odd sizes, etc. 


14 by 
14 by 


Ohio State Canners’ Association Organized. 


A largely attended meeting of Ohio canned goods 
packers was held at the Great Southern Hotel, Colum- 
bus, Ohio, last Thursday, July 18th, at which a state 
association was organized. The packers assembled 
in response to a call issued by Secretary of the Na- 
tional Canners’ Association Mr. Correll, of Bey Air, 
Maryland. 

George C. Bailey, of Rome, N. Y., president of the 
National Canners’ Association, was present and pre- 
slded at the meeting, his statement of the benefits 
to be derived from the organization of the canners be- 
ing received with much enthusiasm. 

By-laws were framed and adopted and the follow- 
ing officers elected: President, J. C. Worvel, Wau- 
seon, O.; vice-president, William T. Bell, Circleville, 
O.; secretary-treasurer, James Stoop, Waynesville, O. 

Before adjourning it was decided to hold another 


meeting of the new association at Columbus on August 
8th at 11 o’clock a. m. 


Officers of New Wisconsin Pea Canners’ Co. 


The officers of the new Wisconsin Canners’ Com- 
pany, which, as announced in THE CANNER last week, 
has bought up the business of the Albert Landreth, 
Company, of Manitowoc, and the E. J. Vaudreuil 
Company, of Two Rivers, Wis., have been elected, as 
follows 

Charles W. Gillett, president; E. J. Vaudreuil, vice- 
president ; Benjamin F. Webb, treasurer, and John W. 
Blackledge, secretary. 

Mr. Gillett is head of the well-known stock broker- 
age house of Charles W. Gillett, 115 Adams street, 
Chicago. J. Vaudreuil is the active head of the 

J. Vaudreuil Company, and has for years been a 
prominent pea packer’ in Wisconsin. The treasurer 
of the new factor in the pea-canning business in Wis- 
consin is Benjamin F. Webb, former secretary of the 
E. W. Gillett Company, the well known extract house 
of Chicago. He will manage the finances of the Wis- 
consin Pea Canners’ Company. John W. Blackledge, 
the secretary, is the man who organized the company. 
He was formerly a member of the old Mullen-Black- 
ledge Company, of Indianapolis, and was later in the 
canned goods brokerage business in Chicago. 

Dr. A. C. Fraser, president and manager of the 
Albert Landreth Company, and one of the best known 
packers in the country, will continue as director in the 
new company and manager of the Landreth plant, at 
least until after the season of 1908. The connection 
of Messrs Fraser and Vaudreuil with the Wisconsin 
Pea Canners’ Company insures the same management 
that has made their goods and brands so successful 
in the past. All of the old names and labels, includ- 
ing the famous “Lakeside” brand, will continue to be 
used by the new company. Mr. Blackledge, in speak- 
ing of the plans for the future, said to a representa- 
tive of THe CANNER: “The intention is to keep 
up the high quality of goods turned out by Dr. Fraser 
and Mr. Vaudreuil, as they have always done here- 
tofore.” 

It is probable that the scale of operations of the 
Wisconsin Pea Canners’ Company will be enlarged 
in the future. 


Want a good processor? See Pages 40 and 41. 








Allison’s Character Numerals 


For USE OF PACKERS AND CANNERS itt CUTTING IDENTI- 
FICATION OR TRADE MARK NUMBERS ON END OF LABELS 


This System identifies your goods and the year packed. 


Identification number cut from 500 labels at ore operation of the ma- 
chine without separating or disarranging packages. 

Each purchaser given registration certificate, registering him under the 
number which his machine cuts, and protected under the patent against 
duplication. 

Separate character cut in connection with registration rumber to iden- 
tify year in which goods were packed. 

Characters can all be hidden, or exposed, at option of + 

Packers can safely guarantee goods under buyers’ la 
their own, as identification is positive. 

Weight of Machine 120 Ibs., shipping weight 135 Ibs. 

Price, including registration certificates and duplicate set of cutting 
dies, is $80.00 f. o. b. Chicago, Lll., or Des Moines, Iowa. 


For particulars address, 
H. H. ALLISON, Sac City, lowa. 
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The 
‘Virginia Can Company 


BUCHANAN, VIRGINIA— 

















The Packing Season is 


NEAR AT HAND 


Packers who have not bought 
should 


ORDER AT ONCE 


and escape the danger of being caught 
without Cans during the season. 


We can now accept a few orders for 


IMMEDIATE 
SHIPMENT 











Write, or wire, us for terms and full information. 





Virginia Can Company 


BUCHANAN, VIRGINIA 
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CANADA, 

Ingersoll, Ont., Canada, July 20, 1907. 
Epirok CANNER: After looking carefully over our acreage 
we do not think that the tomato crop will be any more, if 
quite as much as last year. The season will be very back- 
ward owing to the lateness of setting out of plants, and the 

outcome will depend entirely upon the weather. 
THE DuNDEE CANNING & Prsc. Co. 


MICHIGAN, 
Ypsilanti, Mich., July 20, 1907. 
Epiror CANNER: ‘The tomato crop as compared with last 
year is some three weeks late, but the plants look healthy and 
are coming fast. We ought to double our pack, as our acre- 
age is nearly three times that of last year. 
YPSILANTI CANNING FActTory. 


UTAH. 
Ogden, Utah, July 20, 1907. 
Epiror CANNER: Prospects are for just about the same 
total pack of peas off almost ten per cent larger acreage than 
last year. ‘Tomatoes are backward two weeks and while the 
weather has been good, growers complain that plants are not 
picking up as they should. Some blight is reported—acreage 
twenty per cent larger than 1900. 
WasaTcH ORCHARD Co. 


IDAHO. 
Payette, Idaho, July 20, 1907. 
Epiror CANNER: We will pack about nine thousand cases 
of peas this year, which is two thousand more than last year. 
We will also pack two thousand cases of beans, besides all 
kinds of fruit. Fruit crop is short here. Peas are a fine 
crop this year. IpAHO CANNING Co., Lrtp. 


NEW YORK. 
Springville, N. Y., July 20, 1907. 
Eprror CANNER: All crops are about three weeks late. 
Early peas are sixty per cent of a crop; late peas look good 
and will probably be zn average crop. Tomato plants are 
well started and should be a good crop with favorable weath- 
er this fall. Corn is the same as tomatoes, with the excep- 
tion of the stand, which is not extra good. 
SPRINGVILLE CANNING Co. 
KENTUCKY. 
Sebree, Ky., July 21, 1907. 
We have about ten per cent more acre- 
age this year than last. Tomatoes are looking very fine here, 
but are about two weeks late. We will not pack any before 
August 15th. Our crop is late, but if frost will hold off we 
will pack about the same as we did last year. 
SEBREE CANNING Co. 


Epiror CANNER: 


VIRGINIA, 


Dunnsville, Va., July 19, 1907. 
Eprror CANNER: ‘The acreage in peas was not over fifty 
per cent of 1906, but the yield was better and quality superb. 
The acreege in tomatoes is about the same as last year, but 
crop is from three weeks to one month later. The vines 
looked very badly up to ten days ago, but have improved 


—w 
The worms are cutting vines very badly 


very much since. 
J. E. Krtete, 


this season. 


Bowler’s Wharf, Va., July 19, 1907. 
Epitor CANNER: Our pea pack is over; it was larger than 
ever before and quality finer. Tomatoes are looking fine, 
and prospects are very encouraging. Our acreage is larger 
this year and it seems now that our pack will be heavier than 
ever before. We are now working on blackberries; they 
are not so plentiful as last year. 
CLAYBRODK-NEALE PACKING Co, 


OREGON. 
Portland, Ore., July 20, 1907. 
We think the pack of peas will be the 
The acreage is not as large, but the yield 
OrEGON PACKING Co, 


Epitor CANNER: 
same as last year. 
is better. 


NEW JERSEY. 

Bridgeton, N. -J., July 20, 1907. 

Epttor CANNER: Tomatoes in our locality are growing 
nicely now, but are very late. We can give no opinion as to 
what the crop may be. Tomato packing will not begin with 
us before Sept. ist. About the same acreage has been planted 
We must have a lete fall if a full crop of 
Wm. Laninc & Son. 


as last season. 
tomatoes is expected. 
Greenwich, N. J., July 20, 1907. 
he acreage is larger than last season 
Watson BROTHERS, 


Epitor CANNER: 
and the vines look well. 


MISSOURI- 

Exeter, Mo., July 20, 1907. 
Epitor CANNER: Our acreage is smaller than usual. Crops 

will be late. Prospects are middling fair. 
EXETER CANNING Co, 
Northview, Mo., July 20, 1907. 
Epitor CANNER: The crop conditions are somewhat bet- 
ter than about a week ago, but we will be two weeks late in 
starting our factory this season. We were late in setting 
plants. We don’t look for much larger pack this season 
than we had last in our part of the country. 
NortTHVIEW CANNING Co. 


OHIO. 

Belpre, O., July 20, 1907. 
Epitcor CANNER: The tomato crop here is late. The ten- 
perature is favorable to plant growth, but the incessant and 
heavy rains have prevented cultivation. Some acreage has 
been lost from water, and all is not suffering for want of 
cultivation. We do not look for a larger pack then in 1906 
THE DANA CANNED Goops Co 
Conneaut, O., July 20, 1907. 
Eprror CANNER: The late spring has somewhat reduce 
our acreage. as well.as the prospects from the acres set fot 
a good crop. We would hardly think, unless we have a pat 
ticularly fvaorable fall, that we will pack over one-half of out 
average output of tomatoes. We should be very glad indeel 

to know. that we would be able to pack two-thirds. 
. Tue D. Cummins Co 























always give satisfaction. Prompt shipment. 


COOKED FLOUR PASTE 


@ Wesupply more paste to canners and packers than any other two paste makers. 





SPECIALLY PREPARED FOR 
CANNERS AND PACKERS 











@ Goods 


Full weight, 250 Ibs. net, gross weight, 270 Ibs. . 
per barrel. Good clean barrels. Paste will keep for a long time without moulding or souring. 
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$1.50 PER BARREL F. O. B. CHICAGO 
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127 INDIANA STREET, CHICAGO, 
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MARYLAND. 
Choptank, Md., July 22, 1907. 
EpDITtoR CANNER:—The tomato plants in this section are 
looking good, but they are two or three weeks later than 
last year. If the frost holds off until late in the falf I think 
the pack here will be larger than last year. 
W. M. Wricut & Co. 


Hillsboro, Md., July 20, 1907. 
Epiror CANNER: Our acreage on corn is about fifty per 
cent of the usual acreage. Tomatoes are about the usual 
acreage. We were very late in getting our plants out; lots 
of them will not have any ripe tomatoes on them before the 
Ist of October. We look for a small pack unless very late 
fall. STEWART & JARRELL. 
Cambridge, Md., July 20, 1907. 
Epitor CANNER: Tomatoes are looking good; outlook is 
for a good crop now that weather conditions are favorable; 
in fact, was never better. Corn looking poor and prospects 
are far below the average this season. 
Puituirs PackinG Co. 


Aberdeen, Md., July 20, 1907. 

Epitor CANNER: It is impossible to do more than hazard 
a guess as to the size of the tomato pack for 1907. If you 
would allow me to eliminate all the “ifs,” or rather insert 
enough “ifs,” I could figure out a good crop this year. The 
acreage is greater than last year; the weather is fine now 
except too much rain. The plants were set out from three 
to four weeks later than usual and to-day there are plants 
that will not have a ripe tomato on them until the 2oth of 
September, and surely not twenty per cent of the general 
crop will be producing by the Ist to 5th of September. Now, 
if we have only a reasonable amount of rain, if the weather 
continues warm, but not too hot, and frost keeps off until 
Oct. 20th, we ought to have a fairly good tomato pack. But 
with excessive rains, as the last two weeks, and a killing 
frost, say Oct. 5th to 1oth, our pack will be a short one, not 
up to last year. 


Geo. W. EVvANs. 


INDIANA 


Noblesville, Ind., July 20, 1907. 
Epiror CANNER: The tomato crop in this locality is grow- 
ing nicely. Althougn later than last year, with favorable 
weather and late frosts, our pack will be about the same as 
in 1906. STANDARD CANNING Co. 
Gaston, Ind., July 19, 1907. 
Epitor CANNER: Our pea pack will be larger than last 
year by thirty per cent. Our tomato prospects are not as 
good as they were this time last year. 
Gaston CANNING Co. 
Vienna, Ind., July, 20, 1907. 
Epiror CANNER: Tomatoes are growing nicely, but half of 
our acreage is late and small. We are having too much 
rain, and fields are full of grass in places. We expect about 


two-thirds of a crop if frost comes late. : 
VIENNA CANNING Co. 


Scottsburg, Ind., July 20, 1907. 
Eprror CANNER: If we have a very late fall and weather 
conditions continue good, we may have a fair pack of toma- 
toes. otherwise the pack will be far short. Acreage is the 
same as last season; crop three weeks behind. The cold 
weather and high water in this section did much damage. 
Some of my patches are doing very well considering the un- 
favorable weather we have had. On the other hand, other 

patches have not advanced any since setting out. 
ScottspurG CANNING Co. 


Scottsburg, Ind., July 20, 1907. 
Eprtror CANNER: The tomato plants are growing fine now, 
about two weeks later than usual, but we think with a late 


fall the pack will about equal that of last season. 
Litrte YorK CANNING Co. 


Sharpsville, Ind., July 20, 1907 
Eprtor CANNER: The crop is two weeks late. Plants are 
healthy and weather conditions good. Acreage one hundred 


per cent of last year’s. Yield seventy-five per cent of last, 
with an ordinary frost condition. 
SHARPSVILLE CANNING Co, 


Swayzee, Ind., July 20, 1907. 
Epitor CANNER: The tomato crop in this locality looks 
extra fine, considering the late season. We have a much 
better prospect for a larger pack than last year. 
SwayZeEE CANNING Co, 


DELAWARE. 
Woodland, Del., July 22, 1907, 
EDITOR CANNER:—The tomato crop is looking very good, 
The acreage is about the same, as far as I can‘see. 
W.L WHEATLEY, 





s BALTIMORE. 








Baltimore, Md., July 22, 1907. 

Epiror CANNER: First of all I wish to correct a typographi- 
cal error that crept into my last letter. When writing about 
cherries I said “I don’t believe any Baltimore packer put up 
100 cases of either whites, reds or blacks this year.” As pub- 
lished, however, my letter read “I don’t believe any Balti- 
more packer put up 100 per cent of either whites, etc.,” which 
of course did not adequately describe the real situation ana 
extraordinary scarcity of cherries. 

Packers are now scrambling for string beans and _black- 
berries. Contrary to expectations, raw string beans did not 
decline. Instead of declining they advanced. On one or two 
days $1.00 to $1.05 per bushel was paid for the best stock 
and all through the week, the market ranged from 75c to 
$1.05, according to quality. When it is remembered that the 
normal price during the height of the season is not over 35 
cents, a fair idea of the shortness of this crop may be real- 
ized. It appears that the early seeding of the first crop prac- 
tically amounted to nothing as a result of the weather in May 
and June. The July pack of beans will be very short and 
packers have to trust to getting their stock from the second 
crop which should begin to come in last half of August and 
during September. String beans are quick growers and 
farmers have seeded more liberally than usual for the sec- 
ond crop. Some of them contracted with packers at 65 
cents per bushel, but others refused to contract and it looks 
now as if they will find a ready market at from 70 to 80 
cents per bushel. The market on the canned article has ad- 
vanced from 60 to 67%c for No. 2 standards, whilst a few 
packers refuse to sell below 75 cents. It would not surprise 
me to see an 80 to go-cent price reached before next spring, 
although, of course, everything depends on the size of the 
“Fall” pack. 

There was no break in the price of blackberries as the 
market ran around 7 cents per quart for cultivated fruit, all 
through the week. It is certain now that the pack of black- 
berries will be below the average, for whilst it is reported 
that there is a fair crop of wild berries along the Virginia 
rivers (from which section much of this fruit comes), yet 
on account of the scarcity of labor for picking, much of the 
fruit is rotting on the bushes, notwithstanding packers are 











DO YOU WANT A GOOD PRICE 
FOR YOUR TOMATOES? 


If so you must can them as near whole as pos- 
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hungry for it. This is helping to keep down the available 
supply of wild berries and the extraordinary demand for cul- 
tivated for quick consumption is preventing packers from 
getting much of it. The market closed on Saturday at 67¥%c 
for No. 2 and go to 95c for No. 3, with some few packers 
asking 70 to 75¢ for 2s. In view of the scarcity of small fruits 
in general, it looks as if No, 2 blackberries at 70 cents will 
prove to be a good purchase from the jobbers view point. 

Spot tomatoes continue to weaken and more 1906 goods 
at g2'4c came out of their hiding places, whilst some old 
goods, (said to be in excellent condition, however) were 
obtainable at 90 cents. Quite an easy feeling was apparent 
at the close of the week’s business. Futures can still be bought 
at 85 cents f. 0. b. Baltimore, and that seems to be the low- 
est notch at present for shipment from Baltimore, but it is 
possible to buy a few here and there at 82'%c f. o. b. coun- 
trv. The crop, although late, is looking well and all that can 
be said, is to repeat that large “IF” in connection with a 
late frost for everything will now hinge on the packing sea- 
son running well into October. 

Spot corn remains about the same. The reports of the 
growing crop are not of the best and the pack is sure to be 
light. One thing that is keeping spot corn from a further 
advance at the moment is the fact that many of the jobbers 
are still working off the stock they purchased sometime ago 
at 50 cents and less. When they have closed out this stock 
a rapid advance may be expected especially if the new crop 
does not pan out better than is denoted by present indications. 

Our packers are now looking out for peaches. Some fruit 
is coming in from Georgia, but none of the boys seem to 
have nerve enough to take hold at the high prices this fruit 
is bringing. A greet effort will be made to bring peaches 
here from other states as well as Georgia, for the Maryland 
and Delaware crops are listed in government and other re- 
ports at not over 25 per cent of an average. ; 

The Southern Wholesale Grocers’ convention was quite 
a success, being very well attended. As was anticipated some 
buying was. done, although most of the grocers kept very 
close to the convention meetings, being apparently greatly in- 
terested in matters that they deemed were for the good of 
the order. One resolution was passed that interests packers— 
viz.: that future canned goods contracts ought to carry I00 
per cent delivery clause, and that the discount ought to be 2 
per cent for cash in 10 days instead of 1% per cent. Of 
course the packers will have a word or two to say about these 
matters, but the association is apparently very strong and well 
organized and the members will try very hard to get things 
running according to their ideas. 

It seems strange that with all the meetings and conven- 
tions the packers of this section have, they cannot adopt a 
contract on futures that will give them a show. Every effort 
on this line seems to end in talk. California fruit and as- 
paragus packers—Oregon and Alaska Salmon  packers— 
Southern shrimp and oyster packers—Western and New 
York State corn and pea packers, all seem to be able to do 
business on a “subject to if packed” or a “pro rata” contract 
but packers in this vicinity seem to be unable to formulate 
plans to reasonably safeguard their interests. 

It is all very well for a convention of jobbers to say a 
packer should not sell more than he can deliver, but how is 
he to know when he is over selling. For instance a tomato 
packer may decide to sell 10,000 cases futures. His house 
capacity may be 15,000 to 20,000. He figures that 100 cases 
per acre is a fair average yield, so he contracts with the 
farmers for 125 acres, so as to be safe (as he thinks). Now 
if the crop turns out as in 1905 and 1906, he gets about 45 
cases per acre or less than 6,000 cases from the 125 acres. 
Who is going to guarantee him 100 per cent delivery? On the 
other hand if there is a bumper crop, he has to take all the 
farmers grow and he may get 120 to 125 cases per acre or 
15,000 cases, so that he has 5,000 cases or more to sell at 
cost or less. The “safe and sane” contract would carry a 
“subject to it packed” or “pro rata” clause and one of these 
days our packers will see it and will rise in their strength 
and insist on having that much protection. TARTAR. 

P. S. Later—One or two Baltimore packers commenced on 
peaches to-day, having secured some of the Georgia fruit, 
although at a very high figure, viz., about $1.00 per basket. 
It is also expected that tomatoes will be plentiful enough be- 
fore.end of week, to enable a start being made on them. 


Pages 40 and 41 for the “good things.” 
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Pittsburg, Pa., July 22, 1907. 

Epitor CANNER: While the aggregate of buying has been 
considerable during the past week, there has been no remark- 
able interest in any particular line. Spot tomatoes are being 
bought daily in hundred case and even in smaller lots. All the 
jobbers seem to be awaiting the first arrivals of futures and 
calculating carefully so as to avoid any carry-over. The prices 
seem to be declining as the new season approaches, as an 
Eastern correspondent advises this morning that a firm offer 
of 9o0c for full standards will be taken care of. 

Future tomatoes are without interest; sellers do not seem 
to be pushing sales ‘nor are the buyers anxious to buy, though 
the market is in such condition that lively business may be 
expected as soon as the figure drops a little nearer the buy- 
ers’ ideas. Nothing is offered here in future tomatoes under 
67% and 85c factory for full standard 2s and 3s. 

Corn is in the same strong position it has occupied during 
the past month, and perhaps a little stronger. No noteworthy 
business has been done on this item during the week; prices 
range from 60c to 80c factory according to quality. 

New peas are now being delivered on future orders and 
spot business on the item seems to be confined to the lower 
grades, some Western seconds have been sold at around 
8oc delivered here, and standards from goc to $1.00 per doz- 
en f. o. b. factory. 

String beans have strengthened. The prices the packers 
have been compelled to pay for raw beans has forced the 
price on the canned article up to 62%4c. There were several 
sales made at 57%c and one sale at 55c before the market 
advanced. 

All grades of pineapple are in better shape. Apples are 
scarce and are quoted at goc Baltimore. Blackberries are be- 
ing asked for by the jobbers and higher prices being quoted. 
65¢ is probably the lowest figure for good stock and the sup- 
ply not heavy. The high prices of all lines of California 
fruits have led to some inquiry on the Eastern prospects. It 
is a little early to judge what the crop is going to do, but if 
it should happen to be good there will be some pretty lively 
business on- the higher grades. 

F. C. WHEELER, JR. 


Portland, Me., July 22, 1907. 


Epiror CANNER: There is no “mid-summer nights dream” 
in the present weather conditions just now throughout the 
country. It is a reality. In Maine, while having the “real 
thing” during the day time, after the sun has disappeared, 
we usually have a cooling breeze. Still, I can assure the 
reader that very few move faster than a walk, and the “snap” 
is out of business just at present. 

While there is a little movement, trading is confined to 
small lots and no activity is seen. The local business in 
canned goods, here and in most cities, is active among the 
wholesale and retail trade, for consumption, but the packers 
are idle. Spot stocks of corn are very low, and futures well 
sold up. Of necessity such conditions have caused a quiet, 
if not a dull market. There is no quotable change in price, 
but a very firm market. 

The demand for spot gallon apples is very light. Nominally 
the price is from $2.50 to $2.75 f. o. b. Portland, but the 
bulk of the spot stock—say 1,000 cases—is held without a 
pirce. This seems ridiculous, but it is true. There are cer- 
tain “packers” or speculators in the country towns who, re- 
membering the exceptional year when $3.50 a dozen was 
reached, year after year, hang on to their stock as if it were 
a crime to sell. Each and every year finds the same old 
“bunch,” or their imitators, “hugging the delusive phantom of 
hope.” This class of men, however, are not the legitimate 
packers and should not be so classified. Why this stagnation 
exists in the market is a puzzle to all. Still, I have seen 
more apples sold in six summer weeks than in all the rest 
of the year. We may have such experiences later. 

The local packing of clams and fish is over, while the 
latter seems to be suspended for want of stock. Even now 
I hear of good sales of clams to be packed next fall. The 
demand for this canned article has increased to an enormous 
extent of late years. 

The demand for lobsters was never larger, but the goods 





PORTLAND. 
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are hard-to find at any-price. The call seems to be for the 
small sizes of which few were packed. Notwithstanding the 
extension of time for packing granted by the Dominion gov- 
ernment, the frequent and severe storms of last winter and 
spring done immense damage. 

I hear nothing in regard to the blueberry pack, one way 
or the other, but I hear of no offers to sell. The weather is 
all right, if the bloom developed into the berry. 

In a general way it is manifest that Maine's canning in- 
dustry is in a strong and healthy position. The outlook is 
bright. INDEX. 





SEATTLE. 











Seattle, Wash., July 17, 1907. 

Epitor CANNER: ‘The feature of the salmon market 2 
present is the upward tendency of prices and the prospect for 
record quotations on the 1907 pack. The consuming demand 
is very active indeed for so early in the season. Supplies in 
the jobbers’ hands seem to be rapidly contracting and with 
virtually nothing but 1907 salmon for the buyers to count 
on, the market is inclined to be very strong and tending 
upward. It was stated in last week’s letter that opening 
prices had been named by a certain firm and that sales had 
been made subject to this price which was s2id to be $1.10 
per dozen, 1-lb. tall basis. This was on Alaska reds. It has 
actually been confirmed that 2,000 cases were sold at $1.02%, 
which is as high a price as has been paid for Alaska reds 
for two years, and it is doubtful now if anything in the 
line of reds can be obtained for under $1.10, which is the 
standing price for one firm only, on 1907 salmon. It should 
be stated that the sale at $1.02'4 was of salmon of the 1906 
pack. While sales booked at $1.10 have not been large, yet 
they have been sufficient to indicate that jobbers appreciate 
the market situation and know that they will have to pay 
a premium price for canned salmon this year. It is also likely 
that other packers consider the early naming of this price 
largely in the light of an experiment, and now that they 
see that it has succeeded, it is probable that there will be 
no concession on this price when general opening prices are 
named 

Indeed this is a price entirely justified by conditions 2nd 
by the increased cost of salmon packing this season. 

The run of salmon on the Columbia river has been very 

slow in materializing. There was only a fair spring run of 
salmon and packers were not able to put up very large 
stocks. The letter run of salmon has not as yet materialized. 
Upon this run the packers are dependent for the greater por- 
tion of their Royal Chinooks, and while it is likely that the 
fish will put in their appearance in good numbers before 
long, yet there is considerable anxiety expressed especially 
by the jobbers whose orders have been booked in advance. 
The number of inquiries coming and the anxiety expressed 
in the same for fear the packers will not be able to make 
good on these orders would tend to indicate that the market 
is absolutely bare of Columbia river salmon. In fact, it 
usually is at this season of the year as the Columbia river 
pack is not a lerge one, and this river is the only place 
where Chinook salmon are packed in any considerable hum- 
bers, 
There is said to be a fair demand for Sockeye salmon and 
prices are holding very firm. There is not the buying in- 
terest in this grade, however, that. there. is in. Alaska reds 
or Columbia river’s, in spite of the fact that the pack last 
year was a small one and the pack this year may possibly 
i SOcKEYE. 


ead 


New York, July 22, 1907. 

Epiror CANNER: Midsummer heat has intensified the de- 
sire to escape from torrid New York and the canned goods 
contingent is fleeing to the mountains and seashore as rapidly 
as circumstances will permit. The effect is seen in the re- 
duced interest in different varieties of canned goods and in 
the indifference which those who are left behind show. Few 
are buying beyond present requirements and even inquiries 
are reduced. The only exception is the buyer of California 
fruits. He is doing as fast as he can. Otherwise he would 
not get the relative proportion of what he wents. 

Opening prices on California canned fruits were named by 
the association agents, Johnston and North Company and 


be even smaller. 





NEW YORK. 








M. W. Houck and Brother last Monday. Immediately began 
the scramble for goods notwithstanding the high prices asked 
Orders were confirmed and larger orders offered. Already 
the effect of this rush is seen in the fact that orders sent to 
the coast are being cut down. Some orders for peaches and 
apricots have been cut one-half. It seems to be certain that 
deliveries on all canned fruits will be short. 

Che market is easier on both spot and future tomatoes un- 
der a slack jobbing interest and more favorable crop reports, 
Spot full standard 3s are quoted from second hands at 95@ 
97'4c delivered and for futures only 85c is asked in several 
quarters. No important buying has occurred in either. Nearly 
all holders seem determined to await further developments 
before placing orders for either spot or future stock. The 
California Fruit Canners’ Association has made an opening 
price of 80c f. o. b. net cash for full standard 3s. Last year 
the same concern opened at 7oc. Outside packers have booked 
considerable business at 80@82'4c. 

Peas are offered with considerable freedom and the tone of 
the market is easier on seconds and standards. The outlook 
is said to indicate a larger pack than last year. The state 
pack promises good, it is said, and other sections are sending 
in reports of more liberal packs than were expected. The 
improvement in weather conditions has had the effect of in- 
creasing the pack almost everywhere. 

A steady interest is noted in good corn, with New York 
state held up to 70@75c 2nd southern Maine style at 65¢., 
Western is quoted at 65c and Maine standard at 87'%c, all 
f. o. b. Not much interest is shown in futures and conditions 
seem to indicate no change in the near future. The crop 
prospects are reported rather better and futures are less 
anxiously inquired for than they have been heretofore. 

Beans are in fair demand, principally from jobbers, though 
no important sales have been reported during the week. No, 
2 dimas are held at 95c and wax 2s at 65c. 

Asparagus is firm, with deliveries on contracts absorbing 
everything that comes from California. The quantity avail- 
able here is very small. All receivers say that the quality of 
the stock delivered on contracts is all that could be desired. 

A good jobbing trade is reported in salmon. Spot red 
Aleska talls are firm at $1.15 here, with offerings rather less 
than they have been. Business in future red Alaska is re- 
ported at $1.05 f. o. b. coast. The Alaska Packers’ Associa- 
tion has not yet announced the selling basis for this year’s 
pack. Pinks are firmer for future delivery with nearly all 
nolders esking 80c f. 0. b. coast. Chums are sparingly of- 
fered in all quarters. Columbia river Chinook is scarce and 
held firmly up to quotations. Other grades are unchanged. 

HARLEM. 





SAN FRANCISCO. 











San Francisco, July 20, 1907. 

Epitor CANNER: The price list of the C. F. C. A. was 
published simultaneously in various parts of the country on 
Monday last. There is little varietion from previously pub- 
lished lists. Prices look high in comparison with former 
years, but the margin of profit is much narrower this season. 
The new pure food law is having its effect upon the growers, 
and it is doubtful if many peaches will be dried, this will 
turn just so many more to the.canner, but it is doubtful if it 
means much lower prices for the fruit. Canners 2zre now 
paying $50.00 for frees. It will result in a much larger pack 
of peaches, as the crop of both frees and clings is nearer nor- 
mal than that of any other variety. If jobbers confirm freely 
at present prices they will be maintained, but if the jobber 
pesses at the present time it may mean a decline later on 
when it becomes necessary for the canner to unload. Pears 
are looking better and now promise a good yield. $70.00 is 
still being paid for this fruit. Clings are now ruling at 
80.00. 

The pack of apricots is larger than was anticipated. The 
abnormz! prices turned all of the available fruit to the can- 
ners. Very little was dried end a very small percentage 
shipped green. 

Business on dried fruit is about at a standstill, so far as 
sulphured fruits are concerned, both packer and grower are 
waiting for further developments of the new sulphur law. 
Prunes are quiet. 

The C. F. C. A. opened standard tomatoes’ at 80 cents a 
week or so ago, on sales with fruit assortment. Canners 
consider this price low, and are not anxious to take on 
much business until crop prospect develops. CAL. 
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7th Annual Convention Association State and National Food 
Departments. 


The seventh annual convention of the Association 
of State and National Food and Dairy Departments 
was held at the Jamestown Exposition last week, with 
a large attendance of members of various state food 
commissions, standatds committees, chemists, inspect- 
ors, food manufacturers and distributors. 

Among those who delivered addresses on the open- 
ing day were the food commissioners of Illinois, Mich- 
igan, Missouri and North Carolina, R. T. Doolittie, 
chief of the food inspection laboratory of the New 
York appraisers’ stores, and Horace Ankeny, of Xenia, 
Q.: F. K. H. Kracke, of New York, and E. K. Slater, 
food and dairy commissioner of Minnesota, who ad- 
dressed the meeting on the subject of “Publicity as a 
Factor in the Enforcement of Food Legislation.” 

Doelittle Describes Werk of Port Inspection. 


Prof. R. E. Doolittle, chief of the New York State 
laboratory of the Department of Agriculture, re- 
viewed the progress of port inspection, saying among 
other things: 

“The importance of this inspection is at once recognized 
when we consider the zmount and value of the imported food 
products. A statement of these facts in figures expressing 
the number of cases imported annually or their value in dol- 
lars and cents does not appeal to us so much as does per- 
haps the fact that these products are found in every grocery 
store in our land and form a part of our every day meals. 
Thev are no longer confined to the spices, teas, coffees, fruits, 
etc, not produced in our own country but also in- 
clude such manufactured food products as preserves, jams, 
meat products, canned vegetables, flours, etc., similar to those 
that are produced in this country and which enter into com- 
petition with those of domestic production. 

“In addition to this we have in this country a great for- 
eign population which still obtain from their home countries 
not only the delicacies of food and drink but also to a great 
extent those food products generally classed as necessities 
of life. As examples of these, we may state that there were 
imported into this country during the past year over 1,000,000 
cases of canned tomatoes, an equal number of tomato paste 
(tomatoes evaporated to a paste-like consistency), and as 
many more cases of other canned vegetables. 

“These products are, however, no longer confined to our 
foreign population but more and more each year enter into 
general consumption, especially through the hotel and restau- 
rant trade. This holds true throughout the whole list of 
imported food products, whether luxuries or necessities. The 
amount of food products annually brought into this country 
from abroad is almost startling to one not acquainted with 
the import trade. ; 

“The port inspection work for the fiscal year ending June 
30, 1907, may be briefly summarized as follows: Approxi- 
mately 110,000 invoices of food products have been examined 
by the inspecting officers; 4,931 samples have been sub- 
mitted to chemical examination in the laboratories ; 28,137 
cases of food products have been examined on the inspect- 
ing floors of the customs examiners, from which no samples 
were taken and invoices not detained for reason that these 
goods were known from previous examinations or correc- 
tions in labels to be in compliance with the law. os 

“Of the 4,931 samples submitted to chemical examination, 
3,718 were found to comply with the law and 1,213 to violate 
its provisions, Of the 1,213 shipments found to be in viola- 
tion of the law 171 were required to be reshipped beyond the 
jurisdiction of the United States or to be destroyed, 177 were 
admitted after the labels were corrected to meet the require- 
ments of the act end 865 were releasd on final hearing with- 
out prejudice to future decisions by the department in similar 
instances. 

Publicity Drives Impure Food From Market. 

Food and Dairy Commissioner E. K. Slater, of 
Minnesota, made some exceedingly interesting State- 
ments in his address on “Publicity as a Factor in the 


fs , Be " by 4 
Enforcement of Pure Food Laws. Commissioner 


Slater declared that the publicity given in the interest 
of purer food in the enactment of pure food laws had 
resulted in the opening of the eyes of the country 
to the fact of the amount of dishonest foodstuffs which 
it was consuming, and that this publicity, with that 
which has followed it, will ultimately drive impure 
food from the market. 


SECOND DAY. 


Decided difference of opinion existed among the 
members of the Association of State and National 
Food and Dairy Departments, one side to the con- 
troversy, composed principally of state food officials, 
sticking together almost to a man in advocating the 
individual state regulation of food inspection, the 
other side, composed principally of national officers, 
fighting for a uniform inspection for all the states and 
the enforcement of the national pure food law. Dis- 
patches from the Jamestown Exposition state that the 
great food manufacturers and packers of the Unit- 
ed States side with the latter class, believing 
that their interests would be better protected under 
a uniform inspection law. 

The state food officials claim that for years they 
have been regulating and prosecuting manufacturers 
and dealers in impure food and that they are fully 
capable of regulating food manufacture and distribu- 
tion as it applies to their own states. They also con- 
tend that in some of the states conditions exist to 
which no general law would apply, and that to enforce 
a uniform system of inspection would work hard- 
ship in some sections and leave opportunities for traffic 
in adulterated goods in other directions. 

Federal food officials hold that the uniform meas- 
ure applied equally to all sections of the United States 
would operate to give the consumer better foods and 
the manufacturer or packer greater opportunities to 
conduct an interstate business and to place his prod- 
ucts on the market at proper prices to the consumer. 
The new national food law is declared by the state 
officails to be inadequate and loosely drawn, and was 
attacked at the meeting on Wednesday by several of 
the speakers, who asserted that its application was 
good as far as it went, but that it did not apply against 
enough of the evils existing in the food industry. 

The officials of the Federal government held, on the 
other hand, that the national pure food law was effi- 
cient, and that it was drawn so that its provisions 
would not destroy the business of manufacturers, but 
would at the same time give the consumer a better 
quality of foodstuffs and prevent the adulterations 
which the chemists for the government have found 
to be deleterious. 


“Restriction of Artifisial Color in the Preparation of 
Feod Products; with Specific Recommendations.” 


Julius Hortvet, state analyst of Minnesota, discussed 
the above subject, concluding his remarks with the 
following recommendations : 

All coloring substances or classes of colors that are open 
to suspicion in whole or in part, should be prohibited until 
such time as such suspicion may be entirely removed. In 
other words, any substances should not be permitted that 
have not been shown by competent authority on special in- 
vestigation to be harmless. 

All coloring substances or preparations which are liable to 
contain harmful ingredients, or which are known to be pois- 
onovs under certain conditions, or which tend to any extent 
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to conflict with the normal bodily functions, should be pro- 
hibited in foods. 

There is a large class of food products, such as fruit 
jams, preserves, jellies, canned fruits and vegetables, candy, 
catsups, which have distinct natural colors of their own. The 
methods of manufacturing these products and preparing 
them for market should be developed more and more so as 
to retain to the greatest extent possible the natural colors. 
The addition of coloring matter of any kind to these prod- 
ucts, whether for the purpose of restoring the natural col- 
ors or tints, or for the purpose of securing uniformity of 
appearance, should be discouraged and prohibited. 

The addition of harmless coloring matter to articles of 
food or drink that do not have characteristic distinctive col- 
ors of their own should be prohibited in all cases where there 
can be no deception or fraud. The legitimate exercise of the 
aesthetic taste in these matters should not be restricted or 
discouraged. 

Mr. Hortvet stated, in addition, regarding the use 
of coloring in food products: 

There have been and there are to-day extremists on both 
sides of this controversy. There are those who say un- 
qualifiedly: “The use of artificial coloring is in the very na- 
ture of the case an effort to deceive.” On the other hand 
there are many who view the matter in the light expressed 
in the following quotation taken from an editorial which 
appeared in one of our leading magazines over a year ago: 

Some State laws go so far as to inflict fines or im- 
prisonment for making an article appear better than it 
really is. If we must have legislation in regard to this 
it would be wiser to reverse it and publish the man who 

did not make his food product as attractive as possible. 

Who will say that a table set with green pickles, red 

catsup, yellow butter, and with candies, ice cream and 

jellies of all the colors of the rainbow is less wholesome 
than with more homely food? 
THIRD DAY. 


There was less difference of opinion manifest on 


Friday over the question whether the state or Federal 


governments should minister the food laws. All 
members of the association wanted uniform laws as 
far as local conditions will permit, with the federal- 
ists still thinking that the laws should be adminis- 
tered by the national government and the states’ rights 
parties still unwilling to surrender state control. 


Many Papers Read. 


A large number of papers were read on Thursday 
on colorings, antiseptics, standards, labeling, guaranty 
clauses, adulteration, etc. Robert McDowell Allen, 
head division state food inspector of the Kentucky 
agricultural experiment station, spoke on “Plain La- 
beling.” He pointed out that labels do not always 
correctly show the nature of food products, and gave 
his opinion of what he considered correct labeling. 
He also made the statement that the federal govern- 
ment label does not guarantee anything. 

Other subjects discussed were: “The People’s 
Lobby and Its Pure Food Work,” Henry Beach Need- 
ham, secretary, Washington, D. C.; “The Prepara- 
tion of Fruit and Vegetable Products With and With- 
out Preservatives,’ Sebastian Mueller, Pittsburg; 
“The Preparation of Tomato Catsup With and With- 
out Preservatives,” Charles F. Loudon, Terre Haute, 
Ind; “The Preparation and Distribution of Fruit 
Syrups With and Without Preservatives,” A. G. Rich- 
ardson, Rochester, N. Y.; “Restriction and Prohibi- 
tion of Artificial Colors in Foods,” Jay D. Miller, 
‘Chicago. 

Urges Prohibition of Artificial Preservatives. 

Sebastian Mueller, of the H. J. Heinz Co., Pitts- 
burg, Pa., in his paper on “The Preparation of Fruits 
and Vegetables With and Without Artificial Pre- 
servatives,” said in part: 

“Benzoic acid and benzoate of soda were then introduced, 


about I0 years ago, to take the place of salycilic acid. The 
cheapening of the methods of their production from toluene 
brought them to the front and they in turn were declared by 
some scientific men to be perfect preservatives and non-in- 
jurious in the quantities necessary to be used. Gradually 
these new preservatives were attacked until they are now 
classed by authorities equally as injurious, if not more so, 
than salycilic acid. To sum up what has been said for and 
against these preservatives and many others too numerous to 
mention, we can safely assume that all chemical preserva- 
tives are injurious if generally used in food products. 

“As long as there was not sufficient evidence of the injuri- 
ousness of preservatives upon the human system, the manu- 
facturer naturally concluded that he was perfectly justified 
in using them, but solely for the prevention of putrefaction 
or fermentation of an article of food which was sound and 
healthful at the time of its manufacture. The manufacturer 
was never justified in using a preservative for the purpose of 
enabling him to preserve partly spoiled vegetables or fruits, 
nor was he ever justified in using an artificial preservative 
for canned goods where sterilization was sufficient to pre- 
serve the contents of the package. 

“I believe it was the duty of every manufacturer, just as 
soon as serious doubts were raised as to the harmfulness of 
artificial preservatives, to investigate this matter carefully 
and to discover if there was a way to get along without them. 
The manufacture of many articles of food, especially condi- 
ments, in the way in which they are prepared for the market 
at present, probably would never have been undertaken with- 
out the aid of these preservatives. Variety upon variety of 
new food articles were placed on the market long after doubt 
as to the wholesomeness of chemical preservatives was raised. 
[ doubt if the average manufacturer seriously considered 
whether it was right or wrong to manufacture these new 
articles with artificial preservatives. 

“In many cases large industries have been built up, the 
existence of which, their owners now declare, is threatened, 
if the use of preservatives is prohibited. It is hard to be- 
lieve sometimes that there are manufacturers who take such 
a narrow view of this important matter and expect that the 
law should, first of all, consider them and their existence, 
never realizing that the law was not made for the protec- 
tion of the manufacturer, but for the protection of the con- 
sumer. The great majority of food consumers are not in- 
formed at all on the subject of preservatives. They cannot 
decide for themselves whether the small quantities which 
they may take daily, knowingly or unknowingly, in the foods 
they eat are harmful or not. In many instances the consumer 
does not even know what an artificial preservative is. 

“A few years ago at the National Pure Food Congress in 
St. Louis, I said to you that artificial preservatives should be 
restricted. I say to you to-day that they should be entirely 
eliminated from any and all foods. They are not necessary. 
Sour and sweet pickles can be put up and kept without alum 
or preservatives. Tomato products, mince meat, fruit pre- 
serves, fruit butters, frit jellies, sauces, relishes and all other 
products of fruit or vegetable origin can be kept without 
preservatives. It is true that in some few cases the manu- 
facturer may have to depart from his present way of manu- 
facturing and packing, and when he has done so he will find 
that he can carry on his business better and with less loss 
than heretofore. 

“Tn a few cases he may have to use smaller packages. In 
other cases he may have to seek a new package. For in- 
stance, in place of a stone crock he may have to use a glass 
bottle or a tin can, lacquered on the inside, which is a most 
excellent substitute for it, and in many respects possesses 
distinct advantages of its own. It can be easily sterilized and 
is not expensive. 

“I assert from personal knowledge that there are no food 
products made of fruits and vegetables which the manufac- 
turer cannot put on the market without artificial preserva- 
tives. Those manufacturers who to-day say that their busi- 
ness will be ruined if preservatives are eliminated will not say 
so a few years hence. A few years ago some of them held 
that if coloring matter was prohibited it would ruin them. All 
of those men get along without coloring matter to-day, and 
I believe that the majority of them would not go back to 
its use, even if it were permitted. The consumer would 
never have bought a highly colored food if he had known 
that the color was artificial. 

“T believe the time has now arrived when no food product 
should be eligible to bear a guaranty label or permitted to 
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pass muster under any law which is not pure in the strictest 
sense of the word. The chief objects of my remarks on this 
occasion are two: 

“First—To declare from actual experience in our own busi- 
ness the fact that artificial preservatives are unnecessary in 
condimentz! foods. I do not presume to speak for all food 
products, but only for those which I know about and those 
of our own manufacture, a number of which I have already 
mentioned. I assure you, gentlemen, that I make this state- 
ment in good faith without reservation and without fear of 
successful contradiction. It is doubtless true that, 2s to a 
part of the food industry, a few bulk goods may, in a meas- 
ure, give way to package goods in the cause of purity, and 
may have to be reduced in 
extended argument on this 
do not regard this as an un- 


in some cases perhaps packages 
size. Without entering into any 
point, we may say briefly that we 
mixed evil. 

“The elimination of loss to the dealer through spoilage and 
the freshness and better sanitary condition of the food itself 
when bought by the consumer in an original, factory filled 
package, will largely offset any disadvantage arising from this 
change. If there are any foods which the manufacturer can- 
not make pure and wholesome, let him not make them at all.” 

‘‘The Preparation of Temato Catsup With and Without 

Preservatives.” 

This was the subject of a paper by Charles F. Lou- 
don, of Terre Haute, Ind. He said in part: 

“After a careful consideration of the matter, I have con- 
cluded that it is not advisable to attempt a final discussion of 
the subject assigned to me—‘The Preparation of Tomato 
Catsup. With and Without Preservative’—at the present time, 
for the reason that the preparation of catsup without pre- 
servative is still in the experimental stage znd also because 
we are without authentic information as to the effect of the 
use of foods which contain a minimum quantity of preserva- 
tive and which are used at infrequent intervals as catsup is. 

“In common with other packers in this line, we have been 
experimenting with a view to producing a catsup free from 
preservative, that would be of satisfactory flavor and keep- 
ing quality, and while we find that goods so prepared may be 
sterilized after sealing, so that they will keep until the pack- 
ages are opened, the results of our experiments, so far, do 
not warrant us in saying that the goods will keep sound and 
sweet (under the ordinary condition of usage) long enough 
to be satisfactory to the consumer and long enough to avoid 
possible risk in their use. 

“Consumers demand a catsup that is sweet in flavor and the 
use of sugar to produce that result means the introduction 
of a substance that increases the tendency to fermentation 
when goods are-exposed to the air. We have‘always held 
that any moist vegetable preparztion—especially one in which 
sugar is used--would ferment and mold on exposure to the 
air, unless a preservative of some kind is used. We believe 
this to be a simple chemical problem and that any practical 
chemist will confirm this view of the matter. If we are 
correct in this, it becomes a question of probable risk to the 
consumer who uses goods without preservative. 

“One of the greatest authorities on internal medication— 
Dr. Brunton of London, England—in reply to an inquiry 
addressed to him by the London Lancet writes as follows: 

“‘Qne must remember that poisons are formed in foods 
by spontaneous decomposition, which may take place after 
purchase. The question to be decided comes to be whether 
antiseptics are likely to be more injurious to health than the 
natural products of decomposition. My own belief ts that 
preservatives are less injurious.’ : 

“This conclusion seems to us most reasonable, especially 
as applied to catsup, an article that is used in small quanti- 
ties and at infrequent intervels, so that the amount of pre- 
servative one can consume, must necessarily be exceedingly 
small. We hold that the question of injuriousness of pre- 
servative or of any article in foods cannot be determined un- 
less the question of amount and frequency of use is taken 
into account. We cannot agree with the conclusion reached 
by Dr. Wiley in his ‘poison squed’ experiments, from the 
fact that the published records of these experiments show 
that the doses of preservative were increased daily until the 
‘imit of toleration’ was reached and the admission 1s made 
that in some cases the young men experimented on were 
made ill by the quantities of preservatives given them. 

“Tt is self-evident that if sufficient preservative were given 
to make one ill. or even if the amount of preservative admin- 
istered daily were increased until the limit of toleration was 


reached, the result could not fail to be injurious, but we can- 
not see why il! effects obtained by the administration of ex- 
cess amounts of preservative should be regarded as reason- 
able ground for condemning the use of such preservatives 
in small amounts. Would it not be just as reasonably to 
condemn sugar or salt or alcohol, any one of which will 
produce sickness if given until (to quote Dr. Wiley’s circular 
on the borax experiment) ‘the limit of toleration is reached,’ 

“We have on numerous occasions seen catsup which was 
prepared without preservative served to consumers at hotels 
and restaurants, in a state of active fermentation, which 
passed unnoticed, owing to the acid character of the goods, 
and we are positive that such goods cannot fail to be more 
injurious to people eating them than sound, sweet goods con- 
taining a quantity of preservative barely sufficient to prevent 
fermentation after exposure to the air. The statment has 
been made by some concerns that their ‘no preservative’ 
goods cannot be made to ferment under the severest tests. 
The fact that goods of this character cannot be made to 
ferment, we regard as prooi positive that an anti-ferment of 
some kind is present, and we believe that every practical 
chemist will agrée with us. ‘i 

“We are, however, still experimenting, in the hope of pro« 
ducing a catsup, without preservative, that will keep a suf: 
ficient length of time after opening to be satisfactory to con: 
sumers and safe for their use, and we are confident that 
every reputable packer will be glad to put out such goods if 
they can be made. Inasmuch as the secretary of agriculture 
has given us time in which to experiment on this matter, we 
hope to reach a satisfactory result in the coming season’s 
work, but unless we find some way of preparing the goods 
so that they will keep sound and sweet under the ordinary 
conditions of uszge, we feel that the better plan, both from a 
sanitary and financial point of view, will be to continue the 
use of a minimum and definitely fixed amount of benzoate of 
soda, the same to be clearly and distinctly shown by a label 
on each package, so that consumers may have full notice of 
the presence of the preservative.” 

Address of W. E. Robinson, Representing National Can- 

ners’ Association. 

Mr. W. E. Robinson, of Bel Air, Md., represented 
the National Canners’ Association at the Jamestown 
convention and in his address spoke in part as follows: 

Prior to the passage of the National Pure Food Law we 
had an organization well under way known as the National 
Associotion of Packers of Pure Canned Foods. 

The origin of this organization was due to the fact that a 
very large number of reputable canned goods packers, real- 
ized that adulterated foods were a menzce to the business, 
and that coloring and preservatives were in most cases un- 
necessary, and in many cases deleterious to health. The pas- 
sage of the National Pure Food Law did mainly what the 
National Packers’ Association of Pure Foods was organized 
to accomplish. 

The canning industry has not been as well organized as 
many other industries of its size and importance, due largely 
to the fact of its being, comparatively speaking, a new indus- 
try. Twenty-five years ago the total pack of tomatoes, which 
seemed at that time to be quite sufficient for the demand, was 
only about three million cases; now the trade requires from 
ten to twelve million cases annually. The same can be said 
of canned corn, and the demand for almost all other canned 
fruits and vegetables has increased in the same ratio. 

Some time next winter the first meeting of the National 
Canners’ Association will be held. Heretofore the various 
packers’ associations have been meeting with the Canning 
Machinery and Supply Association, znd it can be truthfully 
said that all had a jolly time; but, the canners being unor- 
ganized as a distinct body, nothing could be accomplished be- 
yond a pleasant exchange of views. 

Now we are orgznized into a national association, with Mr. 
George G. Bailey of the Fort Stanwix Canning Company, of 
Rome, N. Y., as president, and he has associated with him 
an executive cominittee composed of active, astute, high class 
business men, whose sole ambition is to place the canning 
business on a high morel plane, and we will be at all times 
ready to co-operate with this or any other food association 
looking to rooting out evils and establishing honest and fair 
methods. 

We hope, through the instrumentality of the National Can- 
ners’ Association, to accomplish much in establishing uni 
formity, from the lack of which we are suffering more to 
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tHE IMPROVED 
STENCIL CUTTING MACHINE 
ENDORSED BY USERS EVERYWHERE! 








McCORD-BRADY CO., Omaha, Neb. NATIONAL ENAMELING & STAMPING CO., 
Jan, 21, 1907. Granite City, II. 
“after giving it a fair test in our shipping room, we have April 22, 1907. 
decided it is far superior to any machine we have ever ‘‘It is far superior to any other stencil machine we 
seen or used. have ever used.” 


THE RIGGS COMPANY, Wellsville, O. GREEN VALLEY CANNING CO., Graton, Cal. 
Feb. 17, 1906. Jan, 19, 1907, 
“In mailing you our check for the Diagraph recently shipped **It saves time and money.’’ 
us, we wish to express our satisfaction with the machine. It is so 


simple a child could operate it, and packages marked with 
these stencils certainly present a nice appearance. We find it KEMP, DAY & CO., New York City, N. Y. 


very convenient for cutting other stencils as well as those for Jan. 7, 1907 
shipment. sighianitbadliptialitiptioaieiies “Have been using the Diagraph for the past two years and can 
highly recommend it. It has beeninconstant use daily, and 
WM. GRECHT CO., Baltimore, Md. is without a blemish and it works perfectly.'’ 
. May 8, 1907. 
We finditis all you claimed it to be when we purchased it. Write for free booklet explaining the Diagraph 


It makes a neat stencil, nothing has gotten out of order, and ye 
we are very well satisfied with our purchase.” and our “‘No Error’? system of shipping. 


AMERICAN DIAGRAPH COMPANY 
24 N. Second Street, ST. LOUIS, U. S. A. 









































“STEWART” 
Patented Automatic Can Header 


REMARKABLE feature of this can 
header which first strikes the observ- 
er is its compactness and the small 

number of parts used in its construction. 
All the working parts are carried on a sub- 
stantial cast iron base with floor space of 
only 12x48 in. The work of heading is done 
by a SINGLE PAIR of moulds. Simple in 
construction but strong and very accurate. 
Perfect alignment of the ends with reference 
to the can body previous to the final as- 
sembling stroke is obtained by an extremely 
ingenious device consisting of electro-mag- 
nets located behind the can ends when they 
are in the heading position. When the ends 
are sliding into position through the guide, 
the electric current is broken and the mag- 
nets inactive; but the instant the right place 
Is reached the circuit is automatically 
closed. The magnets are energized and 
hold the ends at right angles to the axis of 
the can-body, while the jaws align the ends 
and bodies accurately for final heading 
pressure. Practical can-makers will at once 
appreciate the importance of this feature in 
the prevention of jams caused by imperfect 
alignment. This can header will easily 
handle all the bodies produced by any 
known Body Maker. This Header will put 
on ends of sufficiently tight fit so that NO 
CRIMPER IS REQUIRED. 











STEWART’ PATENTED AUTOMATIC CAN HEADER 


Stiles-Morse Go., 138 Jackson ive. Chicago, Ill, |— we souer your wqumes — 
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day than from any other cause—we want uniform contracts 
between buyer and seller, uniform standards, uniform guar- 
antees, and most of all uniformity in state and national pure 
food laws. 

At present it is difficult to find two contracts for the pur- 
chase and sale of canned goods, which are written just alike. 
Being engaged in the canned goods commission business and 
handling a number of packs besides the output of my own 
factories, I can appreciate this more than the average packer. 
[ find it very difficult at times to draw a contract acceptable 
to both buyer and seller, each one wanting it worded in his 
favor, which is quite natural. 

Uniformity of Standards.—At present, in the case of 
canned tomatoes, we have what is known as the Maryland 
Standard, the Jersey Standard, the Baltimore Standard, the 
Indiana Standard, besides a number of other standards, and 
some packers have a standard of their own. 

This leads to numberless disputes when the time comes to 
deliver. The buyer has his idea of a standard, and the 
seller has his. Of course, a packer always thinks his goods 
are of standard quality; then a dispute follows which fre- 
quently winds up in a rejection, and sometimes results in 
a heavy loss to the canner, who has probably been entirely 
innocent and has delivered, in point of fact, just what he 
sold. But the buyer, seeing an opportunity to make money 
by rejecting the goods on a low market, and securing his 
requirements at a much lower price than he contracted to pay, 
gets a very high ideal as to a standard. He frequently wants 
something that Nature does not produce; in fact, he does 
not want the goods at all. He sees that he has made a mis- 
take in his future purchase; so wishes to get from under the 
loss and frequently does it. In most cases being several 
hundred miles from the packer, he is safe so far as litigation 
is concerned; since business men, 2s a rule, do not want to 
go to law so far from home. 

On the other hand, a packer takes orders at a certain 
price, and when the time comes to deliver, the market’ has 
materially advanced. He sees plainly that he exercised bad 
judgment in selling so soon, and we are sorry to say that in 
some instances he will pack his cans partly with fruit and the 
rest of the contents will be clear, cool water. He will prob- 
ably take the precaution of sending samples to the buyer 
and notify him that he is ready to ship his goods. The buyer 
looks at the samples and, the moment he sees them, known 
that they are not of standard quality and not what he 
bought, but he cannot afford to reject the goods. Were he to 
go on the market he would have to pay a large advance over 
his original purchase. This he could not afford to do, so he 
simply orders his goods, pays for them, makes up his mind 
that the packer is a rogue, and frequently awaits his op- 
portunity to get even with him, and in some instances makes 
his loss off of an innocent packer. 

This, I am proud to say and I wish to say with emphasis, 
is a description of only a comparatively few canners and a 
few wholesale grocers. 

I have the pleasure of being intimately acquainted and 
transact business every year with a large number of canners 
and wholesale grocers who would not stoop to such methods 
under any circumstances, but as laws are generally needed 
to apply only to law breakers, they cannot be dispensed with 
because a large percentage of people are not law breakers. 

Uniform Guarantees—Some markets demand swells guar- 
anteed only for the usual time which is six months after 
date of invoice, others eight months, and some as much as 
nine months. In many instances packers concede this, but 
there is no reason why one market should have its swells 
guaranteed longer than another. We hope that some time 
in the near future we will be able to establish a uniform 
guarantee to apply to all markets. 

And now, most important of all is the uinformity of state 
and national pure food laws. This is highly important not 
only to the canners and food producers generally, but to the 
individual states. While the National Canners’ Association 
is a loyal advocate of the National Pure Food Law as 
passed by Congress a year ago, we are not unkindly criti- 
cizing some of the states for enacting pure food laws radically 
different from the National law. We believe they have suf- 
fered wrongs which they thought extremely necessary to 
remedy. 

We believe, however, that some of the states will not real- 
ize their expectations through state legislation. For ex- 
ample, we took some orders a year ago to be shipped to a 
state with a pure food law which requires the weight to be 
stamped on each can, and it was with great difficulty that 


we were able to fill these orders at all. Some of our very 
best packers who pack only a superior quality of canned 
goods, would not accept an order complying with such a 
state pure food law under any circumstances. Therefore, we 
do not have our best packers to pick from in filling orders 
to go to states that require certain stipulations which are 
not required in the National Pure Food Law, and we are 
very much handicapped in securing the very best quality of 
goods. Indeed, it is next to impossible to do justice to these 
states in filling their orders. 

We most strenuously urge upon those present who are rep- 
resenting states with laws not in accord with the National 
Pure Food Law, especially so far as labeling is concerned, 
that they will use their utmost efforts to have these laws re- 
pealed or amended in such a way that their orders can be 
filled on an equal footing with other states whose laws are 
in conformity with the National. 

We shall not here go into the question of the Weight and 
Measure clause on labels, as Mr. J. P. Olney thrashed this 
subject out pretty thoroughly a vear ago, and his address is 
a part of the records of your association. 

I thank you all for your forbearance, and assure this asso- 
ciation that the National Canners’ Association is always 
ready and willing to co-operate with you in any way that will 
place the food producing business on a high plane. 

Cenventien Condemas Guaranty Clause in Food Law. 

By adopting on Friday the recommendation of the 
resolutions committee the Association of State and 
National Food and Dairy Departments condemned the 
“euaranty clause” of the national pure food act; urged 
uniformity of national and state food laws; demand- 
ed that sanitary inspection be extended to small pack- 
ing houses and dealers in foods, and advocated an in- 
crease in appropriations for the Department of Agri- 
culture in order to carry the pure food act into effect. 

Election of Officers. 


The annual election of officers resulted as follows: 
E. F. Ladd, of Fargo, N. D., president of the North 
Dakota food commission, president; E. W. Burke, of 
Evanston, Wyo., first vice-president; H. E. Shuk- 
necht, of Chicago, assistant food commissioner of IIli- 
nois, second vice-president ; E. W. Magruder, of Rich- 
mond, Va., state analyst of Virginia, third vice-presi- 
dent; R. M. Allen, of Lexington, Ky., secretary; T. 
K. Bruner, secretary of the North Carolina board of 
agriculture, treasurer. 

Sault Sainte Marie, Mich., was chosen as the next 
convention of the association. 

John H. Buning Buys Business of J. E. 
Larger. 


John H. Buning has bought out the grocery brok- 
erage business of J. E. Larger, at Indianapolis, and 
will conduct it henceforth at 207 Majestic building, 
that city. 

Johm H. Buning for several years past has been 
with the J. M. Paver Co. at Indianapolis, and will look 
after the interests of clients in the same painstaking 
manner as did Mr. Larger, and will endeavor to de- 
serve that confidence which was reposed in his prede- 
cessor. 

Mr. Larger will be connected with the business for 
an indefinite time, looking after the sugar, glucose 
and starch accounts, thus insuring the trade that their 
inquiries and requirements in canned goods, dried 
fruits, etc., will be promptly cared for. 

To those whose accounts Mr. Buning is at pres- 
ent representing he requests a continuance of same, 
and to those who are desirous of obtaining reliable 
representation in Indianapolis he offers his services. 


Look over the “Wants,” Pages 40 and 41. 
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ANNOUNCEMENT 


THE J. K. ARMSBY CO. 


NEW CIPHER CODE 
1907 EDITION 


The J. K. Armsby Co.’s New Cipher Code will be 
ready for delivery about August ist. It will be com- 








pletely revised and adapted for use by Grocers, Com- 
mission Merchants, Brokers, Exporters, Importers, Can- 
ners, Dried Fruit Packers and kindred trades. 


New Style: The new edition will be bound in an 





adjustable cover of leather, permitting the insertion of 
revised pages each year and obviating new editions in 
the future. 


Notice: All editions of The J. K. Armsby Co.’s 
Cipher Code prior to this year will be retired from use 
and superseded by the New 1907 Edition on Septem- 
ber 1st. This becomes necessary on account of the 








reclassification of contents in the new code. Orders 
should be placed in advance to insure delivery prior to 
retirement of the old edition. 


Price $5.00 per copy, prepaid, and $1.00 per year 
for revisions. Orders must be accompanied by remit- 
tance in New York, Chicago or San Francisco Exchange, 
Express or P. O. Money Order. 


THE J. K. ARMSBY CO. 
Armsby Building San Francisco, California 
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“The Man Who Wins.” 
REPRINTED FROM THE WEEKLY CIRCULAR ISSUED BY 
STRASBAUGH, SILVER & CO., ABERDEEN, MD. 

“Give me the man who can hold on when others 
let go; who pushes ahead when others turn back; who 
stiffens up when others weaken; who advances when 
others retreat; who knows no such word as ‘can’t’ or 
‘give up’; and I will show you a man who will win in 
the end, no matter what obstacles confront him. 

“The time has come when the grocer should assert 
his rights and refuse to handle goods on which there 
is no profit. The workman is worthy of his hire, and 
if the manufacturer expects the jobber to handle his 
products and supply the trade, he ought, in common 
fairness, to be paid for the work he does.”—Mr. Han- 
nahs, president National Wholesale Grocers’ Associa- 
tion. 

The spirit of organization is in the air. Canned 
goods packers, operators and dealers are becoming in- 
fected. Serious consideration has been given the sub- 
ject by some of the most prominent, who realize that 
they are interested in this important question. If evils 
do exist, they should and must be eliminated. . Con- 
certed action is necessary and in all probability the 
near future will record developments indicating that 
there is something doing. The canned goods man 
knows a stone wall when he gets up against it just 
as well as any other man; his head is no harder even 
if previous efforts in this direction might have indi- 
cated a conclusion of this sort. Quite a number have 
already expressed to us their willingness to take off 
their coats and go to work in order to help accomplish 
this improved order of things. If others likewise 
interested would favor us -with their expression and 
advices regarding same, we will see that their names 
and proposition are laid before those who are work- 
ing towards the accomplishment of this end; in order 
to accomplish these conditions as quickly as possible, 
it will be necessary to hear from you promptly, as 
judging from the present indications there are few 
who are not interested and it is concluded that there 
will be little opposition from anyone, when they know 
that it is the intention to exercise the greatest care, so 
that there may not be any conflict whatsoever with 
anyone’s individual business, which is now being con- 
ducted according to straightforward business-like pol- 
icv. Your spoken support is needed and it will won- 
derfully aid those who are pushing this good thing 
along, to have your written assurance that you can be 
counted on when the moment of action is necessary. 

Are.you in favor of a step forward, towards better 


conditions? If you say yes, are you willing to assig 
in helping to bring these conditions about? If your 
answer is again .in the affirmative, this is all that is 
requisite at this time. 

A thousand men board a tran to a distant destina- 
tion. If each man had to work to push the train, col- 
lectively, the effort would be tiresome, to say the least, 
but, if the thousand men board the train armed with 
proper organizatjon of efforts, a few men, indeed, two 
man, can bring the entire train load of people to 
destination with but little manual effort. Will any- 
thing accomplish this better than organization? — 


Van Hoose is Re-elected. 


The Southern Wholesale Grocers’ Association, in 
annual convention at Baltimore last week, re-elected 
J. A. Van Hoose, of Birmingham, Ala., to the presi- 
dency of the organization for another year. Other 
officers elected were: Henry Forcheimer, of Mobile, 
first vice-president ; R. P. Woodson, second vice-presi- 
dent; S. W. Lee, of Birmingham, treasurer. 

The position of secretary is to be filled later by the 
advisory board. The advisory board is composed of 
Messrs. J. A. Van Hoose, Theodore Melcher of 
Charleston, S. C.; B. F. Bowen of Jacksonville, Fla.; 
J. R. Williams of Lynchburg, Va.; Adolph Geyer of 
Little Rock, Ark.; A. McD. Wilson of Atlanta, and 
V. B. Rogers of Wilmington, N. C. 


United Kingdom’s Imports of Canned 
Tomatoes. 

The following are comparative figures showing im- 
ports of canned tomatoes into the United Kingdom 
during the periods stated: 
: Six months ended, 

June 30 
1906. 1907. 1906 

25 2,056 5,173 
429 4,316 7,095 
25.320 134.323 116,795 


In June. 

1907. 
American 
French 
Italian 


Tomatoes, 
Tomatoes, 
Tomatoes, 


430 
oiseQ8Q08 


Belgian Pea Pack. 


Advices from Belgium indicate that the pea pack of 
that country is likely to prove as slim and unsatis- 


factory as in other parts of the world. Usually Bel 
gium can pack peas at materially less than the French, 
but this year there has been such bad weather as to 
make the yield small, and with labor higher, the Bel- 
gians are-no better off than France, and _ possibly 
worse.—Journal of Commerce. 
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LINK-BELT CONVEYORS 


FOR 


CANNERY PRODUCTS 
-MEET EVERY REQUIREMENT 


Rapid Action; Clean, Noiseless Operation; Maximum 
Utility and Economy. Let us show you how we can 
Increase Your Facilities by Mechanical Handling. 


LINK-BELT COMPANY 


St. Louis 
Missouri Trust Bldg. 
New Orleans: 
Wilmot Machinery Co. 


Pittsburgh: 


New York: 
1501 Park Building 


299 Broadway 
t: Seattle: 
440 New York Block 








Denver: 
| Lindrooth, Shubart & Co. 








CANNING FACTORY OPENING. 


Any preserving plant or canning factory operator can- 
not possibly make any mistake should he decide to builda 
Plant at a certain city in Oklahoma along the 


: Rock 
) Island 


All conditions seem particularly favorable, ample acre- 
age could be guaranteed and liberal inducements would be 
given. Write Today for particulars. 

Our complete 160 page book ‘‘OPPORTUNITIES”’ just 
published, gives valuable information about all sections 
reached by the Rock Island-Frisco and openings for in- 
dustries and business houses. 


«cM. SCHULTER, Industrial Commissioner 


ROCK ISLAND-FR SCO LINES 


FRISCO BLDG. ST. LOUIS, MO 
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NOT ONE CANNER IN TEN 
BELIEVES IT PROFITABLE i7| y7| 
TO LABEL OR WRAP BY HAND-- 


@, Yet some are still loath to discard the old-time way. The necessity of 
employing modern methods seems to be appreciated, because most of the 
factory equipment is modern but after the goods are in the can and the lat- 
ter sealed, the work is apparently then considered complete. 


@ But doesn’t it make a difference whether or not the cans are neatly 
labeled or wrapped ? 


@. If two days are taken to do the work when it can be done in one day ? 
@ If the work costs double what it should ? 


@ Hundreds of canners have found that it well pays to use BURT LA- 
BELING and WRAPPING Machines because they do much neater work 
than hand, in one-half the time, and for about half the cost! 


@. Why not write today for full particulars of the BURT Time and Money 
Savers— you are missing the profits and satisfaction that scores of canners 
derive. 


BURT MACHINE COMPANY 


BALTIMORE 


























“BLISS 


OUR PRESSES and machinery 

represent the best that years of 
study and experience, combined with 
superior quality of material and work- 
manship can produce. We build our 
presses in large lots, using jigs and 
tools specially constructed for accu- 
rate and economical manufacture. In 
this manner we insure to our cus- 
tomers the best at a minimum cost. 
Bliss machinery is the most univer- 
sally used in the can industry. We 
solicit correspondence and would be 
pleased to furnish estimates on re- 


= a. ceipt of samples or full particulars. ‘_eteat” héstamentie Cam Body Forming 
Bliss” Squaring Shear. Machine, 


“PRESSES FOR EVERY PURPOSE” 


E. W. BLISS CO. srooxtyn, new vo 

. . » BROOKLYN, NEW YORK. 
CHICAGO AGENTS: EUROPEAN HEADQUARTERS : 

The Stiles-Morse Co., 138 Jackson Boulevard, Chicago, III. 100 Boulevard Victor-Hugo, St. Ouen (Paris), France, 





Fog 
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CANNED GOODS NOTES 
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The canning factory at Enid, Okla., has been running on 


string beans. 
rhe Atlantic (la.) canning company has added string beans 
to its list of products. 


The canning factory at Le Sueur, Minn., is canning peas 


this year, it is said, as an experiment. 
The plant of the Salem (Ore.) Canning company has been 
running on small fruits, cherries, raspberries and blackberries. 


The Nye Canning company’s plant on Pacific St., Van- 
couver, B. C., was destroyed by fire the afternoon of July 13, 
with a loss of about $10,000. 


The Conneaut Canning company, Conneaut, O., has in- 
creased its capital stock from $50,000 to $100,000. The presi- 
dent of the Conneaut Canning Co. is H. A. Truesdale; A. H. 
Curtis, secretary. 

The plant of the Davenport (Okla.) Canning company is 
abount completed. It will have a capacity of about 25,000 
No. 3 cans per day and will run this season on tomatoes, 
peaches, apples, and sweet potatoes. 

A report from Pella, Ia., says that the 
Howell Co. grocery jobbers of Des Moines, Ia., 
chased the factory of the Pella Canning company. 
the transaction have not been made public. 


Albert Landreth Co. of Manitowoc and the Manitowoc 
Pea Packing Co. are operating their plants on peas. The 

. Manitowoc “Pilot” of recent date said in this connection: 
“The Landreth company has put on its special train between 
Grimms and the city, and loads will be brought in each day 
from the Grimms, Ceto and Branch viners.” 


We reprint the following from the Superior (Wis.) Tele- 
gram: “An effort will be made here to secure a pea can- 
nery plant during the present year. This certainly 1s a fine 
section of country for pea growing which, taken into consid- 
eration with other very favorable advantages, make this a 
desirable point for a canning industry.” 

The machinery has all been installed in the new Free- 
water, Ore., cannery and tested. Besides tomatoes, the pack 
this year will include er The following are the officers 
for the year: Manager, R. McLaughlin; president, J. H. 
Hall; secretary, CPT. bedwit: treasurer, J. Elam; A. J. 
Bicknell and Geotge W. Hurst, directors. 

A report from Ludington, Mich., states that after remain- 
ing idle for several years, the Ludington canning plant is 
again in operation. It is being run by R. J. Gibbins of Cin- 
cinnati, O.; who has 6rganized a stock company and taken 
a six months lease of the plant, With the privilege of buying 
it. The output this season will consist principally of fruits. 

We quote the following from the St. Anne (Ill.) Record of 
recent date: “The Bouvallet aspacagus canning factory closed 
the present season last Tuesday with the best and largest 
output in its history. About 47,000 pounds having been 
canned. Had the spring been more favorable a larger amount 
would have been put up. The Bonvallet brand has a well es- 
tablished reputation and its demands are unlimited.” 


Warfield-Pratt- 
have pur- 
Details of 


The 


T. A. Agnew, superintendent of the Cannon Falls (Minn,) 
Canning company’s plant, has added in his own name a new 
line of products to that of corn, which is the regular and 
only product of the company. Mr. Agnew installed the 
necessary machinery for canning a line of vegetables and 
fruits such as spinach, baked beans, rhubarb, string beans, 
beets, pumpkin, squash and tomatoes, and apples, strawberries 
and raspberries. 

The Wahington Post of recent date contained the follow. 
ing: “In speaking of the outlook for the tomato-packing in- 
dustry this summer, a prominent packer who operates a big 
plant in Nomini creek, Va., a day or two ago stated to a 
Star reporter thet in his opinion tie crop of the fruit would 
this year be as large as that of last summer. The acreage 
planted in tomatoes throughout the river counties of Mary- 
land and Virginia was large, and since the weather had 
turned warm the plants were progressing well.’ 


The canning factory at St. Thomas, Ont., Canada, has been 
making a run on strawberries. The general meeting of the 
shareholders of the St. Thomas Canning Company was held 
today in both London and St. Thomas. The gathering were 
large and representative. The work accomplished so far met 
the approval of the stockholders, and an expression endorsing 
the operations of the directors and management was unani- 
mously agreed to by the meeting. The officers elected for the 
year were: President, Dr. H. T. Reason, London; vice 
president, George E. Coleman; secretary-treasurer, C, 
White; directors, J. W. Bates, L. D. Lloyd. 

We reprint the following item from the Seattle ( Wash.) 
Post-Intelligencer: “Washington fruit cannerymen have in- 
vaded Oregon and are buying fruit in territory controlled 
hitherto exclusively by an Oregon combine, including the 
Oregon Packing Company, at Portland, the Allen Evaporat- 
ing Company, at Eugene, and a Salem firm. The Puyallup 
& Sumner Fruit Growers’ Association, composed of more 
than 500 growers of the valley between Seattle and Tacoma, 
is the invading army. C. B. Bussell, the Seattle tide-land 
dealer and one of the heaviest investors in fruit canneries of 
the state, recently went down to Oregon for the association, 
He not only began buying fruit from the growers for ship- 
ment in carload lots to the cannery at Puyallup, but also es 
tablished a !ine of agencies in the Willamette valley.” 

We are in receipt of advices from New Iberia, La., to the 
effect that the McIlhenny Canning factory, situated at Avery's 
Island has changed hands. A deed filed for record at New 
Iberia shows that the McIlhenny Co. transfers its rights and 
titles, etc., to a company known as the “MclIlhenny Com- 
pany,” of which Samuel B. Lawrence is president. The 
deed was signed and sworn to in New York on the 17th of 
June, 1907, and conveys to the new company large bodies of 
land for the consideration of $1 and other valuable consider- 
ations. Another deed from the E. A. Mcllhenny Canning 
company to the same new company is also filed for record, 
conveying five acres of marsh land, with all the buildings and 
improvements thereon, which includes the canning factory. 
The new corporation was formed under the laws of Maine,” 


It is too early to forecast the crop of winter apples, says 














WANTED 


Either for immediate shipment or future 1907 
peck: Let me dispose of your products in this 
ine. Reliable information always furnished. For 


“The Canner.’’ 


21 WABASH AVENUE, CHICAGO 














reference consult Bradstreets, R. G. Dun & Co., and 


PICKLES IN BRINE 
SAUERKRAUT 


Oo. H. PFERSDORF, 
THE PICKLE AND KRAUT — 
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OPEN FACTS 


OUR STREA 





@. The American people have awakened, and now 
recognize the Sanitary Can as the up-to-date Can 
for up-to-date packers. 


@. The American people have been watching our 
“blue streak,” and have seen it burn its way from 
New York to San Francisco. 


@. We have justified our claims for the Sanitary Can, 
and now have the satisfaction of having it regarded 
by all, from can maker to consumer, as a necessity 
in the production of Better Canned Goods. 


@. Sanitary Cans and Sanitary Enamel-lined Cans 
have been Originated, developed and perfect- 
ed by us. Our many years’ experience is worth 
much to the packer. 


@ We manufacture only this type of Can, and de- 
vote our entire attention to it. We have no experi- 
ments to try out on any one. 





“THE CAN WITHOUT THE CAP-HOLE” 


Sanitary Can Co. 

















PACTORaRS : GENERAL OFFICES: 
FAIRPORT, N. Y. FAIRPORT. 


INDIANAPOLIS, Ind. 


BRIDGETON, N. J. N. a Office, 105 Hudson St. 


All Cans Manufactured under Max Ams Patents. 
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the American Agricuturist. Where the blossoming period 
was followed by a reasonable or good set of fruit, the crop 
is making generally satisfactory progress, although late. In 
Nova Scotia, practically the northern limit of commercial 
orcharding, the trees were still in bloom as recently as June 
20, but prospects there excellent. The outlook is uneven in 
New England, although fairly good crops are hoped in Maine 
and Vermont. The Hudson valley shows up somewhat un- 
even, while western New York, an essentially important 
orchard section, will probably have a lot of fruit. Yet this 
is not wholly assured, and considering shortages elsewhere, 
buyers for barreling purposes, also for canners and evapor- 
ated fruit concerns, are already making inquiries in produc- 
ing sections. The prospect in the great middle west, includ- 
ing Michigan, Indiana, Illinois, etc., is uneven, and too early 
to determine probabilities. A marked shortage in apples in 
the southwest has, of course, for a long time been an assured 
fact. 





A PICKLE NOTES A 

















A report from Nineveh, Broome County, N. Y., notes pros- 
pects for a light crop of zpples in that vicinity. 

According to a late advice from Jefferson County, N. Y., 
apples have set well, with good prospects so far. 


The pickling plant of the Oklahoma Vinegar Co. at Fort 
Smith, Ark., has commenced operations for the season. The 
cucumber acreage planted for the Oklahoma Vinegar Co. is 
understood to be large this year. 

The Fred Fready Vinegar & Pickling Co., of Sioux City, 
Ta., has announced its intention to contest the constitutionality 
of the lowa pure food law, and it is said that in. this it is to 
receive powerful support. ‘ 
have been completed for the new factory of the 
Vinegar & .Pickle company, at Omaha. The 
composed entirely of reinforced concrete 
314 by 132 ft., and costing 


Plans 
Haarmann 
building will be 
and will be eight stories high, 
$125,000. 

The early New England cabbage plant weathered spring 
hardships in good shape, and, although somewhat backward, 
the crop promises well, both as to size and condition. The 
late cabbage is now being planted and will receive the bene- 
fit of favorable weather. 
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A new apple pest has appeared in the orchards of New 
York State. Bulletin No. 283, by F. H. Hall, of the New 
York Agricultural Experiment Station, at Geneva, says that 
the newcomer is not liable ever to become such a pest as the 
San Jose scale, about which the orchardists are, with good 
reason, much worried; but it has caused considerable injury 
of a peculiarly striking kind in many orchards; and is in 
itself quite different from the ordinary apple-tree enemies. It 
demanded attention and study. Bulletin No. 283 describes 
treatments recommended for the control of the pest. 


H. M. Gilbert, of the firm of Richley & Gilbert, fruit ship- 
pers at Toppenish, Wash., has been engaged in making an 
estimate of the fruit crop in eastern Washington. Mr. Gil- 
bert, says: “There is much more fruit than reported. It is 
true that most districts have suffered more or less by the 
frosts, but we find that conditions are not as bad in any of 
the eastern Washington or Idaho country as first reported, 
There will be considerable fruit shipped from the Walla 
Walla country and the shipments from the Snake river will 
be larger than for several years. The Yakima country will 
market a very large crop and much new acreage is being 
planted each year in that section.” 

Fruit dealers on the Atlantic seaboard have given great 
attention, says American Agriculturist, to a recent importa- 
tion of Tasmanian (Australian) apples to this country. The 
stock came to New York via the United Kingdom, and sales 
showed a general range of $2.25 to $4.75 per bushel box. Buy- 
ers claim that this Tasmanian fruit did not come up to ex. 
pectations. There were six varieties in the importation, in- 
cluding Jonathans and Rome Beauty. Fruit was very smal] 
in size, and, although nicely packed, each apple being wrapped 
in paper, it did not show up as attractively. as much of our 
Oregon, Washington, California and Colorado boxed fruit 
that goes abroad. If this Tasmanian shipment is fully indi- 
cative of the general run of offerings, American apple grow- 
ers need not be unduly alarmed at future competition with 
them abroad. 


Court Gives Way to Cannery. 

The following item is reprinted from the Muncie, 
Ind., Star of July 8th: 

“Attorneys for the Gaston Canning Company, which 
was recently sued for damages by Lender Slentz, who 
was injured while working at the factory, appeared 
before Judge Leffler Saturday afternoon with a mo- 
tion for a continuance of the trial, which was to have 
been heard this week. No statutory cause for con 
tinuance was set out by the company’s lawyers, who 
appealed to the discretionary powers of the court and 
offered cause for a postponement as being due to a 
hardship and a loss that would be entailed to the de- 
fendant by trying the case now, as the pea season is at 
its height. In the event of the trial being held this week 
the defendant's counsel claimed it would be neces- 
sary to shut down the plant and as a result the com- 
j any would suffer a great loss. The attorneys repre- 
scented to the court that peas must be canned at a 
certain time and if they are not they will spoil. Be- 
sides, several of the defendant’s witnesses are em- 
ployed at the factory. Judge Leffler stated that there 
was no legal technical cause for a continuance, but 
that the same would be granted. The trial has been 
set for Monday, October 14.” 


Watch Pages 40 and 41 for business chances. 











TOMATO CULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect ene and di 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN GULTURE 


This is the only complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

Order through THE CANNER. 

















CATSUP MANUFACTURERS 


WHY waste time and hundreds of 

dollars experimenting how to put 
up Pulp and Catsup without preservative 
when you can purchase formula for a rea- 
sonable amount of money? 1,400 Bbls. 
Tomato and Fruit Pulp, packed last season 
with this formula without preservative 
and not a barrel spoiled. Address 


“PURE FOOD,” 








Care the Canner 
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LOTS OF CANNERS SAY 


@That they would not try to use a Labeler without a Knapp Boxer. They are right 
too, for the Boxer saves from one to two persons. 


@The New Knapp Labeler has a new pasting device, with all the features of the regular 
Machine, and will do more and better work than any Labeler yet produced. 


@lt is also made adjustable for 2, 2 1-2 and 3 pound cans. It is automatic, simple ‘in 
construction, always ready for instant use. 

@Uses REX RUSTLESS PASTE which prevents staining of labels. 

@Our new pasting device can be placed on any Knapp Labeler. 

With this invention any kind of paste or cement may be used. 

@The Knapp Cap Labeler for labeling the ends of cans is a winner. We make other 
kinds. Price according to capacity required. 

@We lease or sell outright and make exchange deals. Ask us. 


The Fred H. Knapp Company 


Office and Factory, 324 Washington Blvd. Salesroom, 41 River St., Chicago 





























TRY IT FIRST. 
If it suits, BUY IT. If it does not 
FIRE IT BACK. 
Any responsible concern has this privilege. 
TWENTIETH CENTURY Gas Machine is guaranteed to do better work ites 
any other. 
Will use SUCCESSFULLY a lower grade of oil than any other Apparatus. 
UNIFORM QUALITY OF GAS. 
NO ATTENTION. IS AUTOMATIC. 
NO AIR PIPE NECESSARY. 
RELIABLE AND SAFE. 
Only machine operating on truly scientific basis. 
Small machines for- one line factories. 


LOW PRICES. LIBERAL TERMS. 


C. M. KEMP MANUFACTURING CO. 


405 to 413 E. Oliver Street, Baltimore, Md. 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 








WANTED 








WANTED—PARTNER WITH $15,000 FOR WESTERN 
canning factory. Old established business and good trade. 
Address “C. W. 45,” THE CANNER. 
WANTED—THREE EXPERIENCED HAWKINS CAP- 
per operators for tomato season. State references and 
wages expected. Address “H. K.,” care THE CANNER. 


care 





WANTED—TWO EXPERIENCED TIPPERS, TWO 
patchers, and one Climax capping machine operator. Must 
furnish good references. Address New Glenwood Canning 
Co., Glenwood, Ta, 


ATTENTION, CATSUP MANUFACTURERS, 

Can place orders for another 1,000 bbls, catsup at from 21Ic 
to 35¢ per gallon in the city of New York and vicinity for 
the coming season. Accounts solicited. Address “Broker,” 
care THE CANNER. 


WANTED—BUYERS FOR A BOOK ON THE CUL- 

ture of Asparagus, by the leading authority, F. M. Hex- 
amer. The book contains 174 pages, cloth bound. Price, 50 
cts. post-paid. Canners will find asparagus a profitable 
vegetable to pack, because demand always has exceeded sup- 
ply and will now be larger than ever, since the asparagus 
fields in California were destroyed by the floods. Address 
Tue CaNnNnerR Publishing Co., 22 E. Randolph St., Chicago. 








SALESMAN FOR ONE OF 

the largest United States. Want a 
man thoroughly familiar with this line of goods and who can 
prove that he has made good in the past. Man must be able 
as to character and 


WANTED—RESIDENT 


fish concerns in the 


references both 
A high grade grocery 
To the right man splendid 


to furnish strictly AI 
ability as a salesman. salesman will 
be given favorable consideration. 
territory will be given comprising a large city, and surround- 
ing towns, A satisfactory salary and commission arrange- 


ment will be made. Address L. H. B. Box 516, Chicago, Ill, 


WANTED—COPIES OF 
March 1, 1906. Vol. 22, Nos. 5 and 
579. 


AND 


THe CANNER OF FEB. 15 
7, whole Nos. 577 and 





WANTED—IMMEDIATELY, PROCESSOR FOR GOOD 
factory in Tennessee. Wire us and follow with references. 
Address Sprague Canning Machinery Co., Chicago, III. 
PULP MA- 
Address Wm. 


WANTED—GRASSHOPPER SCALDER, 
chine, copper kettles and empty 
Henning Co., 117 E. North ave., Chicago, Ill. 
WANTED—GOOD HAWKINS CAPPER OPERATORS 
and general canning machinery men. . Give references 
and state wages expected. Address ‘‘ L. R., 50,’’ care THE 
CANNER. 





barrels. 





WANTED-—-ONE SECOND-HAND HAWKINS CAPPER 
in good condition. Address, with price and full particulars, 
William Dugdale, Indianapolis, Ind. 





WANTED—TO SELL THE WORK ENTITLED “THE 
Book of Corn,” by Herbert Myrick, assisted by A. D, 

Shamel, E. A. Burnett, A. W. Fulton, B. S. Snow and other 

specialists; illustrated; upwards of 500 pages; cloth bound; 

pores postpaid, $1.50. Address THe Canner Publishing Co, 
2 E Randolph St., Chicago. 


WANTED — BOILED OR CONDENSED CIDER AND 
. Vinegar Stock 


— dat rarer 


Chicago, Illinois. _ 


FOR SALE 
—NEW JERSEY QUEEN TOMATO FILLER, 
Address ‘‘M.’’ care THE CANNER, 








FOR SALE 
cheap; never been used. 





FOR SALE—NEW BOOK ON “CELERY CULTURE,” 

by W. R. Beattie, of Bureau of Plant Industry, U. S. Dept. 
of Agriculture. This work contains complete cultural direc- 
tions; fully illustrated. Cloth, 150 pages; price, 50c post- 
paid. Order through THE CANNER. 





FOR SALE—PRESERVING FACTORY LOCATED IN 

New England States. Has been doing business since 1883, 
Good trade established and large field to work in. The owner 
and wishes to retire. No bonus required. 


1907. Address “F. S.,” 


in delicate health 
Possession given any time to Sept. Ist, 


care THE CANNER. 





CODE BOOKS. 

{N RESPONSE TO A GREAT MANY INQUIRIES, WE 

have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through THe Canner, 22 E. Randolph St., Chicago. 





IF YOU THINK CANNED GOODS ARE TOO CHEAP, 
why sell at present quotations, when you can store 
with WAKEM & MCLAUGBHLIN, INc., Chicago, borrow 
money if needed, and hold goods for higher prices, 
Goods held 


in Chicago command a higher price on account of 
being on the spot. Warehouses :frost proof. Address 
WakeEM & MCLAUGHLIN, Inc, 362 Illinois St., Chicago. 
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FOR SALE STEAM BOILERS, NEW AND SECOND- 
hand; tanks, jacket kettles, etc. Repairing carefully and 
quickly attended to. Page Boiler Co., 14, 16 and 1&8 Larra- 
pee St., Chicago. 
FOR SALE—“THE BOOK OF CORN.” THIS IS A 
work of 500 pages by Herbert Myrick, assisted by B. $ 
Snow and other corn specialists. Profusely illustrated; price, 
$1.50, post-paid. Address Tue Canner Publishing Co., 22 E. 
Randolph St., Chicago. 


FOR SALE—AN AUTHORITATIVE WORK ON THE 

culture of asparagus, by F. M. Hexamer. The book is 
illustrated and contains 174 pages. Price, 50 cts., post-paid. 
Asparagus is a product offering a rare opportunity to canners 
to make money on, as supply is always smaller than demand 
and this condition has been emphasized by the recent de- 
struction of more than 50 per cent of the asparagus fields of 
California, where the bulk of the American pack is made. 
Order through THe Canner Publishing Co., 22 E. Randolph 
St., Chicago. 








Bosnia’s Prune Industry. 


According to an article in the Hungarian horticul- 
tural journal, Consul General Frank D. Chester, of 
Budapest, says that some Bosnian land owners have as 
many as five to ten thousand plum trees on their es- 
tates, with an average crop of 60 kilos (132 pounds) 
per tree. He adds: ; 

“The yearly crop of Bosnia is about 10,284 carloads. 
The ripe fruit is shaken down upon canvas sheets, 
which are held at the four corners or spread over 
straw on the ground. After the fruit has been sorted 
as to size by a machine, which does 150 to 200 meter- 
centners (33,009 to 44,092 pounds) per day, it is 
dried into prunes by machines of a simplified and im- 
proved Casenille type, of which there are 29,200 in 
the territory of Bosnia-Herzegovina, and from which, 
if entirely filled, 714 carloads can be prepared, with a 
net crop of 214 carloads. 

“Nevertheless, the minimum expense of thus com- 
peting with the French product hardly assists Hun- 
gary and Austria in meeting the richer quality of 
the prime Servian product, which it should be the 
aim of California to surpass.” 


Canned Goods Prices Go Up. 

A press dispatch from Des Moines says: “Iowa is 
being hard hit by the shortage in the fruit crop of 
California and other fruit countries. The State Board 
of Control is just now busy closing contracts for the 
canned goods supply for twelve months and the mem- 
bers of the board have discovered by making these 
contracts that the fruit crop is short and that the state 
must pay much more this vear than heretofore. Last 
year the board contracted for corn at a little over 40 
cents a dozen cans. This year it is having to pay over 
50 cents. About the best bid is 55 cents. One lowa 


firm last year couldn’t get more than 43 cents for 
its corn, and it held the entire output of the factory 
and this year did not plant an acre of sweet corn and 
is not preparing to can any. It has been offered 65 
cents for its 1906 product and is holding it for 85 
cents. Some years ago the board could buy all the 
prunes it wanted for 7 cents, and they were the best, 
for the board never considers a bid on anything but 
the best. Now it is being asked to pay 17 cents. 
Everything is up in about this proportion. This in- 
crease in the price of supplies, which runs to other 
things as well as to canned goods, is bothering the 
State Board of Control considerably in making the 
state appropriations reach the entire distance they are 
intended for.” 


Fruits and Nuts in Foreign Commerce of United 
States. 


Fruits and nuts of domestic production are supply- 
ing a rapidly increasing share of American consump- 
tion of those classes of commodities, and in certain 
articles, notably raisins, prunes, oranges, the home 
product has practically excluded that of foreign 
origin. A compilation recently made by the Bureau 
of Statistics of the Department of Commerce and 
Labor strikingly illustrates the improved position of 
the United States during the past twenty years with 
reference to its ability to supply home demands for 
fruits and nuts. 

Twenty years ago the importations of fruits and 
nuts amounted in value to 20 2-3 million dollars, while 
domestic exportations thereof were but 2 2-3 millions, 
purchases of the foreign product being thus over 
seven times as much as sales to foreign countries. In 
the fiscal year just ended importations were about 35 
millions and exportation 1744 millions, American sales 











ALL THE GAS you want ALL THE TIME 


AT THE LOWEST COST 


better and more uniform results, increases 


i Garland system saves labor, produces 


the capacity of your Plant, and improves 
the quality of your product by its conveni- 
ence and RELIABLE SERVICE. 


USES GRUDE DISTILLATE or CROWN GASOLINE 58° to 65° test 
WITHOUT WASTE or RESIDUUM. 


APPROVED BY THE INSURANCE UNDERWRITERS. 


U.S.GAS MACHINE G0, "388°" 
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abroad of home-produced fruits and nuts being thus 
practically one-half as much as purchases of the for- 
eign product. In the period from 1887 to 1907 im- 
ports of fruits and nuts have increased but 80 per 
cent, while exports of the domestic product have in- 
creased about 540 per cent. 

The growth in exports of domestic fruits extends 
to practically every class enumerated in the sched- 
ules of our foreign trade. In 1887 apples was the 
only item whose exports exceeded 1 million dollars, 
the value of this commodity ($1,382,872) contributing 
considerably more than one-half of the annual sales 
abroad. In the year just ended the items whose ex- 
ports exceeded each 1 million dollars included dried 
apples. apples green or ripe, preserved fruits, oranges, 
prunes and other fruits, included in which may be 
mentioned peaches and pears to the value of goo 
thousand dollats, raisins 600 thousand, and miscel- 
laneous fruits over 2 million dollars. Meantime nuts 
have made their appearance in the list of exported 
articles, and for the fiscal year 1907 their total was 
about $400,000, three-fourths of which was peanuts. 
Exports of dried apples grew from $413,363 in 1887 
to about $3,100,000 in 1907; apples, green or ripe, 
from $1,382.872 to $4,700,000; preserved fruits, from 
$536,283 to $1,700,000; and all other fruits, not sep- 
arately classified in 1887, from $337,447 in that year 
to $7,300,000 in 1907. 

The changed position of the United States in rela- 
tion to its dependence upon foreign countries for 
fruits is clearly illustrated by a comparison of the 
imports and exports of certain representative com- 
modities. Of oranges the United States imported in 
1887 practically 2%2 million dollars worth, while the 
exports, if any, were not of sufficient importance to 
warrant separate enumeration. In 1907 imports had 
decreased to $400,000 and exports increased to $1,- 
300,000. Prunes in 1887 were imported to the value 
of $2,999,648, while exports were nil; in 1907 im- 
ports were less than $50,000, while exports had risen 
to $2,400,000. Raisins in 1887 showed a net importa- 
tion of practically 2 million dollars, while in 1907 
they showed a net exportation of over a half million 
dollars. 

American dried apples go chiefly to Germany and 
other European countries, ripe apples to the United 
Kingdom and Germany, oranges mostly to Canada, 
pears chiefly to the United Kingdom, prunes to Ger- 
many, the United Kingdom and Canada, raisins most- 
ly to Canada and Australio, preserved fruits to the 
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Un'ted Kingdom, and peanuts chiefly to Canada and 
the Netherlands. 


Blower Device for Unloading Cams. 

Manager Steinberg is busily engaged at the Coy- 
ington Canning Company getting ready for the open- 
ing of the canning season. The unfavorable weather 
has retarded the growth of the bean crop, and the 
crop prospects are not at all flattering. The first short 
run of the season took place Wednesday. Mr. Stein- 
berg has a genius for economizing labor. He has in- 
vented an elevator by means of which, with three 
men and some half dozen boys, 80,000 cans are trans- 
ferred from the car to the store-room in one and a 
half days, where heretofore it required two or three 
times as much force to do it in three days. He has 
also made a device intended to handle the can beans 
more economically and rapidly, increasing the out- 
put at less expense than formerly. The company has 
made arrangements to take care of a late crop of 
beans in the event it can secure the required acre- 
age. These will be planted and cultivatd at a com- 
paratively leisure time and should prove profitable to 
the growers.—Covington (Tenn.) Leader. 


The Sweetness of the Other Fellow’s Job. 


Coming down to business one recent Saturday morn- 
ing, | got into a carriage with a number of young fel- 
lows who were talking so loudly that it was impossible 
to read one’s papers, and I had, therefore, to hear a 
good deal of what was said. One young man re- 
marked: “I’ve got to go down to the docks to-day. 
I’ll get through in about an hour and then sneak away.” 
“T wish I had your job,” said another. I am afraid 
anything I have to say in these pages will fall upon the 
deaf ears of those young men. One confessed him- 
self a sneak and a shirker; the other envied him. We 
have no use for one another. 

Here were two youths who had stopped growing in 
their springtime. They had become cabbages. They 
will, no doubt, run to seed, and in the end be cast into 
the rubbish heaps of life-—The London Grocers’ 
Monthly. 


Sell second-hand machinery by using Pages 40 and 
41 





PAT Re NTS Shenitiesnina highest references 


W. T. FITZGERALD & CO., Dept. 25, Washington, D. C. 











The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 


Out 


EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 
exactly what the label represents. 


Both brands are put up exclusively by us, and are strictly guaranteed to be 


Factories at MANITOWOC, WISCONSIN 
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ms Cuts and Grades Cut String Beans and Other 
ri i y 4 Es Like Materials. Is Guaranteed Superior to 
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We “DO IT NOW” The Gonover Gorn Husker 
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Can Cap 
am _ Dropper. 
a 
. C. 


Machine has a capacity of 250 ears per minute. 
Perfectly husks and silks all sizes without adjustment. 


Jur - e i Simple in construction. Thoroughly practical. 
¢ ~~ . Can be operated by unskilled labor. 
1ve We have placed machines with some of the largest packers in 


the country. No packer who has seen it in operation has 
be failed to place order. 
Write for particulars to H. Cottingham, General Sales Manager, 


E. M ” a AN G Cc oO M re A N y 119 S, Frederick St., Baltimore, Md., or 
PORTLAND, ME. THE CONOVER MACHINE COMPANY 
‘226 Land Title Bidg. PHILADELPHIA 
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Influence of the Culture Medium Upon the Resist- 
anct Power of Spore Forming Bacteria, Which 
Cause ‘‘Can-Swelling.”’ 

BY DR. J. BELSER IN “KONSERVEN ZEITUNG.” 
investigations “On Spoiled Preserved Vege- 
the poor heat stability of a number of certain 
spore-forming micro-organisms, which I had brought 
under culture from swelled vegetable preserve cans, 
though regarded as tight and perfect, came repeatedly 
under my notice. An explanation was to some ex- 

tent to be found in the following facts: 


In my 
tables,” 


“1. Sterilizing for too short a time. 

2. Air remaining behind, either in the autoclaves, 
or in the folded and soldered cans. 

Cool air centers are thus formed, and as air, as is 
familiar, is heated much more slowly than liquids or 
water vapor, the temperature necessary to kill off the 
_micrg-organisms is therefore not obtained. A further 
cause lies in the chemical composition of the vege- 
table to be sterilized; it is for example well known 
that peas and asparagus are rendered germ-free with 
greater difficulty than beans, although, as is 
apparent, the heating of the can contents of 
is accomplished much more easily than 
with beans. Thus the higher acid content of the beans 
facilitates the sterilization. In carrots, besides the 
acid, another chemical substance appears to be effica- 
cious. 

Another reason for the fact that in spite of the 
most careful supervision of the entire sterilization 
process can sometimes spoil, is undoubtedly to be 
ascribed to the varying faculties of resistance of the 
spores of one and the same micro-organism. This 
supposition has lately been scientifically confirmed, 
particularly for the preserving industry, by a very 
clever work by Dr. E. Kneubuhler. 

By a series of very accurate experiments the author 
showed that spores of bacteria exhibit varying resist- 
ance powers, depending upon the culture medium in 
which they were cultured, and the length of time this 
was pursued. As already mentioned above, the author 
employed special culture mediums in his experiments, 
cultivated with the most widely differentiated kinds 
of vegetables, and came to the conclusion, in this cor- 
roborating other investigators who had already dealt 
this for ordinary artificial culture 


much 
clearly 
the former 


with question 


mediums, that even in this case the resistance of the 
spores varies. 

For example, spores of the bacillus mesentericus 
niger (which I have often found in spoiled vegetables 
preserved) have a comparatively much higher resist- 
ance, if they have been generated on culture soils 
cultivated with vegetables, than those bred on ordi- 
narly artificial substrata. Thus their behavior, par- 
ticularly on peas and asparagus, is remarkable, the re- 
sistance of the spores, especially upon the former of 
these. being much higher than upon beans. The 
higher spore resistance, obtained on asparagus decoc- 
tion is, according to experiments, not to be ascribed 
to the asparagine content. 


Interesting Features of the July Scribner. 


Among the stories in the fiction number of Scribner 
is the tale of a famous old army horse at a govern- 
ment post near the Mexican border. The author is 
Lieut. Hugh Johnson of the U. S. cavalry. 

Nelson’ Lloyd, the author of “Mrs. Radigan,” will 
have in the fiction number of Scribner a satire on 
modern ancestor worship entitled, “The Grandfathers 
of the Evolution’—a most amusing conceit by which 
the humorous side of our patriotic societies is well 
illustrated. 

Frank H. Spearman, the author of “Whispering 
Smith,” a novel which is likely soon to appear on 
the stage, will have in the fiction number of Scribner 
a story of a desolate railway station in the far west, 
entitled, “The Ghost at Point of Rocks.” 

Jesse Lynch Williams, the author of “The Stolen 
Story,” contributes to the fiction number of Scribner 
the story of a remarkable cure for nervous prostra- 
tion, entitled “Mortimer’s Failure.” 

Henry B. Fuller’s story in the August (fiction) 
number of Scribner is entitled “Waldo Trench Re- 
gains His Youth.” Waldo is a young man from 
Oklahoma who is seen against the background of 
ancient Italy. 


Dakotas Not Yet Filled Up. 

The idea is prevalent eastward that the Dakotas 
are well settled. It is far from being correct. Along 
the older lines of railroads the country is well settled, 
but it is possible to ride nearly all day on some of 











Little Gem Cap Placer 


NEVER misses placing a cap, 
and NEVER makes doubles. 
Feeds solder hemmed caps to 
any size cans. Will work with 
any continuous capper. Simple 
—easily operated, nothing to get 
out of order. Cheap in price. 








MANUFACTURED BY 


COOPER & OWENS 


LEBANON, « OHIO 
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Condensed] || MOOREéMcFERREN 


BOXES 


are GOOD boxes 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, Made of Cottonwood 
where boiling water or steam can be had. It makes S tcateew 

three times more PASTE than cold water Paste Powders. 


PRICES: { In barrels of about 240 Ibs. - - 6eperlb. 9 I T ‘new LABELS are not in keep- 


ae Ib. ‘ ; ; 
== | te 90 and newt. pacing ai aiaiiee ing with unsightly boxes. The Moore 


and McFerren boxes are sawed and 
inno planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 


For lacquered and plain white tin. Prevents rust spots and | veneer boxes used by some manufacturers. 


does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST We shall be pleased to call on or correspond with 


paste for tin in the market. Has to be reduced with 50 per you in regard fo your future business. 


cent. of water. PRICE,in casks, - . . 3$7c per gallon 
Moore & McFerren 


THE ARABOL M’F’G CO. 
HOOPESTON, ILL. 


100 WILLIAM STREET, NEW YORK 


























Howard’s System of Capping 








Is now used by hundreds of Canners whom you will 
know, and why not? Our price is so reasonable that 
every house can afford to buy. @Are you having trouble 
NEW PATTERN capping cans with 2 7-16 inch openings? Just oa 3 

a line, and we will show you how easy it is to cap large 
German Design mouth cans. QOur booklet will interest the man that 
LRT TTT thinks, buys, and plans for a canning factory. Write for 
it. QWe have repeated orders this season from firms 
Write for Particulars that bought last year. 








M. E. HOWARD’S ENGINE WORKS, INDIANAPOLIS, 























PATENT —y A COMPLETE COURSE 
CORE CUTTERS IN CANNING 


Every Kraut Manufacturer should Being a Thorough Exposition of Practical Methods 


haveone. S 15% of - . : . ‘ 

Gen. ana toy at dg cede of Hermetically Sealing Canned Goods, and 
sour flavor. sei Preserving Fruits and Vegetables. 

Used by All Prominent Kraut Manufacturers Pe _\N By an Expert Processor and Chemist. 


YOU CAN'T MAKE GOOD KRAUT WITHOUT IT 








This work Written in Plain Language, Easily Under- 
stood. With Its Aid All Processes Readily Mastered. 


PRICE $5.00 
Order through THE CANNER CASH WITH ORDER 





Also Manufacturers of Meat and Vegetable Cutters for Mince Meat 
John E. Smith’s Sons Co. 


BUFFALO, N. Y., U.S. A. 
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the newer lines without many farm steadings being 
in sight. True, most of the land is held privately, but 
the room for occupation is far and wide. The great 
west is certainly great in area. Settlement has been 
going on rapidly during recent years, but it takes time 
to fill up compactly so large a domain. ‘Those who 
imagine that the limit of production has been nearly 
reached in these western states are greatly mistaken. 
The increase in production will probably go on for the 
next 50 years—American Agriculturist. 


World's Greatest Railroad Center. 

The number of trains entering and leaving the sev- 
eral stations at Chicago during the day is given by 
the Travelers’, Shippers’ and Mail Guide as follows: 
Through passenger and mail trains, 458; suburban 
trains, 807; freight trains, total, 1,537. These 
figures are for 35 different railways. The Chicago & 
Northwestern railway has by far the largest number 
of through passenger and freight trains, 78 and 58, 
respectively; its record of 220 suburban trains, how- 
ever, is exceeded by that of the Illinois Central rail- 


279° 
=/=> 


THE CANNER AND DRIED FRUIT PACKER. 


way with 251 trains. Ranking next in the list ar 
the Chicago, Milwaukee & St. Paul railway, with 58 
through passenger trains daily; the Chicago, Rock 
Island & Pacific railway, with 91 suburban trains; an 
the Illinois Central railway with 24 freight trains pe 
day. 


The Origin’ of Originality 


In love with your work. 

Concentration of time and thought. 

Continuously aggressive methods. 

Knowing everything about something and some. 
thing about everything. 

An eye, an ear, and hand ever ready to catch any. 
thing of value. 

The transformation of useful forces in other fields 
for your own use. 

Placing all other subjects in a secondary position to 
the one thing you are trying to succeed in—Grocer 
World, London. 


See the business chances on Pages 40 and 41, 














Sold under C. 8. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
FP. O. B, cars Rome, N.Y. For 
further information and catalogue 
address 





























Cc. S. HARRIS COMPANY, 


Sole Owners & Manufacturers, 


ROME, N. Y. 

















F. O. B. cars Hoopeston, Illinois. 





THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR. 


<= 


Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.0, 
For further information and catalogues, address 


Sprague Canning Machinery Company, 


Sole Owners and Manufacturers, Chicago, Illinois. | 
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THE HAWKINS CAPPING MACHINE 


| ALL USERS OF THE HAWKINS MACHINE 
oad . Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 


some: 


| any: 





fields 
















. THE STAR ... 
CAPPING MACHINE 


. > 






BR OIG 
Epa % 





This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 


Daniel G. Trench & Co., General Agents 
CHICAGO, « « o | oe “ e _ ILLINOIS 
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Bucklin’s GYGLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md, 


UNDER THE BUCKLIN PATENTS 


This is the Best Machine in use for making Tomato Pulp for Ketchup and for 
Preparing Pumpkin for Canning. 
It is rapid, continuous in action, and self-cleaning. 
CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


CHICAGO 


























Calcium 


SPECIAL MAKE 
FOR 


Canners Use 


NO 
BLACK CANS 





WRITE 


James H. Rhodes & Company 


INCORPORATED 


CHICAGO 








Universal Liguid Filler 





For filling or finishing off 
Cans or Glass Jars of 


ANY SIZE WITH ANY LIQUID 





The ideal BRINING OR SYRUPING MACHINE 


Continuous, Trayless and entirely automatic. This machine 
fills the can or Jar with liquid up to any desired height. IT fills 
to a dead line wherever set. Absolutely no waste. Itis 
a simple, thoroughly well built, substantial machine which does 9 
not get out of order, Changes in height of fill or in size of can © 
are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


| _ Capacity on Gallon Cans 20,000 io hours, on smalle 
| sizes 40,000. 
Gives perfect satistaction at any capacity up to the above. 
Apply for further particulars, stating nature of work and siz 
of can and opening. 


SPRAGUE CANNING MACHINERY CO, 


FACTORY SALES OFFICE 
HOOPESTON, ILLINOIS 42 RIVER ST., CHICAGO, IL, 








DANIEL G. TRENCH @& CO., GENERAL AGENTS 
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BOOKS YOU OUGHT to HAVE 








THE ART OF 


CANNING AND 
PRESERVING 


AS AN INDUSTRY 
By Dr. Jean Pacrette, of Paris 


Formulas and Recipes Actually 
Used by the Author and 
Prominent Packers 


@ In offering the canning trade this work 
we do so in the belief that it is a com- 
plete and comprehensive text book on 
the art of canning. 


Price $5.00. Draft with Order. 


FOR SALE BY 


“THE CANNER” 22 Randolph St., Chicago 


PROF. DUCKWALL’S New Book 


Canning and Preserving 








478 Pages, 221 Illustrations. 





WITH 


BACTERIOLOGIGAL TECHNIQUE 
Beautifully Bound in Cloth 


@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 

@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


QThis is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 22 Randolph St, Chicago 




















Books f on Camsers 


Canning and Preserving, with Bacteriologi- 
cal Technique, by E. W. Duckwall, M. S.. 
506 pages; $5.00. Postage, 29 cents. 

Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7 in. Cloth. $1.00. 

Silos, Ensilage and Silage—By Manly Miles, 
M. D., F. R. M. S. Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. 

Asparagus—By F. M. Hexamer. [Illustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett, A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.50. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7 in. 50 cts. 

Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist— By A. S. Fuller. 
Illustrated. 5x7in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 


_ 150 pages. Cloth. 50 cts. 
Order through the CANNER, 22 Randolph St., Chicago 
CASH WITH ORDER 
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Their Adulterations 


JUST PUBLISHED 


The Origin, Manufacture and Composition of Food Pro- 
ducts, Description of Common Adulterations, 
Food Standards and National Food Laws and Regulations 





By HARVEY W. WILEY: M. D. 
Chief Chemist, United States Department of Agriculture, Washington 
a ae 





ards, Rules and Regulations for Enforcing the 

Food and Drugs Act, and includes Information 
Regarding Methods of Preparation and Manufacture, 
Tests for Adulterations, Effects of Storage, etc. Part 6 
deals with Vegetables, Condiments and Fruits, the Can- 
ning and Preserving Industry, Manufacture of Jams, 
Jellies, Preserves, etc. Dr. Wiley also deals with such 
subjects as Sterilization, Bacteria, Use of Starch in Can- 
ned Corn, Use of Sulphate of Copper in Canned Peas, 
Manufacture of Catsup. @ These are Strong Points in 
——_-—— tis. “Mast Have-kh* Book———————_ 


q DR. WILEY’S BOOK contains the Food Stand- 


Every Canner and Preserver should Procure a Copy of 
Dr. Wiley’s Work, which contains 625 Pages, 
11 Colored Plates, and 86 Other Illustrations; Cloth. 


Order through THE CANNER 


Price $4.00, Postage Paid 
(CASH WITH ORDER) 
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Special Eastern Agent for 

The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 

Silkers and all 


Machines for 
Canning Purposes 


If it is 
used ina 
Canning 
Factory, 

I sell it. 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, I'll get 
it for you 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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DIRECTORY 


Canners and Packers of 
North America 


KK 


Dbbbaéo be bobn te tnénée bn be bn tn dnd tn dn 
lh hh hh he be be be be be hh hd 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St., CHICAGO 
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CUT THIS OUT 











canning factory fo be 

A located in a thriving 

fown situated in the 
heart of the fruit growing and 
trucking district of Florida, 
where vast quantifies of straw- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @ This isan 
exceptionally good opportunity, 
and should be looked into with- 
outdelay A AAAAAR 


For additiemal inferrmmatien address 


J. W. WHITE, 


GENERAL INDUSTRIAL AGENT, 
SBRPABOA R D 
AIR LINE RAIIWAY 

PORTSMOUTH, VA, 





























For New Subscribers 
TRLUUUNEUEULEEOEE 


THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@, Please send us THe CANNER AND DRIED FRUIT 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address 





Town 





State 
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The Empire Peeling System 


THE MOST SANITARY, CONVENIENT AND ECONOMICAL SYSTEM 
FOR PEELING ROOMS OF MODERN TOMATO CANNERIES. 


GOOD-BYE TO CONFUSION, WASTE, UNSANITARY 
CONDITIONS AND DISSATISFIED HELP. 


From being the most unsatisfactory and unsightly department in a tomato cannery, we 
transform the peeling room into the most orderly, systematic, clean and presentable department 
of the whole plant and at the same time Save you money. 

If you are interested in having your plant right up-to-date and on a par with the best, and 
desire to gain the advantage of all possible economy in your work, apply for details connected 
with this system. Above illustration shows arrangement in factory which turns out ketchup 
and soups as well as canned tomatoes. Arrangement of system is modified to meet conditions. 


ESTIMATES ON APPLICATION. 


WE MANUFACTURE COMPLETE LINES OF MACHINERY FOR ALL KINDS OF CANNING 
OPERATIONS—STATE YOUR REQUIREMENTS. 


IF IT IS USED IN A CANNING FACTORY, WE FURNISH IT. 








Sprague Canning Machinery Company 
DANIEL G. TRENCH & CO., Gen’! Agents, 
42 River Street, = CHICAGO, ILLS. 

















PACKERS’ 
CANS 





1907 


Our Fourteen Packers’ 
Can Factories now run- 
ing—with three others 
under construction—guar- 
antee you protection 
against fire and accident. 

Their number and con- 
venient distribution un- 
deniably make the only 


sure source ot can supply 
for packers. 

The service rendered to 
our customers during last 
trying season is sufficient 
warrant of our ability to 
take care of your needs 
this coming season, as 
well as we did during that 


1906 


American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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